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Since 1914 Globe has specialized in engineering 
and manufacturing of equipment expressly for 
the Meat Packing industry, with the result that 
Globe has become the outstanding authority 
wherever the design and use of specialized 
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mochinery is required. e Globe's new 750 
page Catalog, scientifically engineered for the 
industry, is the most complete catalog of 
technical data on every phase of packing | 
house procedure. y 








Here's a Customer-Service Policy 
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. +» often. 
1. We'll build the BEST equipment. ( When a “Buffalo” representative calls on you, he 
\ isn't always looking for new business. In many 
Our primary job for four generations has been to j cases he’s there to check-up on equipment you've 
build the best equipment in the world for sausage ‘ already bought from him. He wants to be sure that 
makers...Silent Cutters, Grinders, Vacuum Mixers, } it lives up to the promises made for it. If some- 
Stuffers, and many other special machines. We'll { thing is wrong, he’s there to correct it. We regard 


continue to keep this our number-one assignment. this as an obligation. 


2. When you need SERVICE, you ( a We'll ask 


get it... FAST. / questions... 
We try to build machines / answer them, 


that “last forever,” but, \ ‘ too. WA 
once in a while, some- } <= 











thing wears out or gets i Our representatives are alert, well informed, and 
broken. When that hap- \ curious. They learn by asking questions wherever 
pens, you need parts in rd they go...questions that lead to discussions of 
a hurry. We'll work day \ problems you may have encountered. Chances are, 
and night to make them } the fund of knowledge and experience these men 
and air-express them to \ possess can save you time and money. We're glad 
you if they aren't in stock } to do anything we can to help you... from suggest- 
or can’t be “borrowed” ( ing a better plant layout to specifying proper 


from a new machine. ’ equipment. 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 
...our development staff will be ready with 


new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY ° ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 














Everything in piping...for every need 
eeeOn one order fo CRANE 


SOURCE OF SUPPLY 
RESPONSIBILITY 
STANDARD OF QUALITY 


That's the kind of service you get from Crane, 
the world’s leading manufacturer and supplier 
of industrial piping equipment. “Everything” at 
Crane includes an unequalled selection of valves, 
fittings, fabricated piping, pipe and accessories— 
in brass, iron, steel and alloys. One catalog... 
and one order to your nearest Crane Branch 
cover whatever is needed for the job. 
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This Deaerator Piping, for example, illustrates 
how completely Crane supplies everything for 
the system, regardless of the fluids to be handled. 
When you standardize on Crane, you depend on 
One Source of Supply broad enough to simplify 
every piping procedure. You get better in- 
stallations . .. avoid needless delays . . . by 
placing Undivided Responsibility on Crane 
for materials. And for Highest Quality in 
every piping item, specify Crane Quality— 
unsurpassed for more than 90 years. 














CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 
Branches and W bolesalers Serving Alllndustrial Areas 





FOR TOUGH STEAM SERVICES up to 750 deg. F, 
and for water, oil, air, gas and other non-lubri- 
cating liquids up to 500 deg. F., Crane recom- 
mends No. 47XR 150-pound Cast Steel Wedge 
Gate Valves. Designed for tight seating with 
long-lasting Exelloy to Nickel Alloy. Screwed, 
flanged or welding ends. Sizes: 2 in. and larger. 
See your Crane Catalog, p. 304. 























Deaerator piping 
in boiler feed system 
completely equipped by Crane. 





EVERYTHING FROM... 


VALVES « FITTINGS 
PIPE « PLUMBING 


AMD HATES FOR EVERY PIPING SYSTEM 
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“W.V.T. R. grams/100 sq. in/24 hrs. 
at 100° F. and 90° RH” 


means more sales for you! 


It’s strictly technical jargon but . . . it does mean 
that your cash register will ring up more sales! 
For this term represents the exceedingly low 
moisture transmission rate of Saran Film. 


Saran Film keeps moisture in its place—either in 
or out of your product. Whether you package 
dried fruits where it is desirable to maintain a 
constant level of moisture without gain or loss of 
water content, or dehydrated foods like dried 
onions and powdered milk which require protec- 
tion from moisture; Saran Film will do the job. 


Besides possessing a low W.V.T.R. (water vapor 
transmission rate), Saran Film offers you a clear, 
transparent package that appetizingly displays 
meat, cheese, dried fruit, etc. Give customers 
the opportunity to see and feel your products 
through the new Saran Film . . . then watch sales 
climb! 

Saran Film’s toughness allows your customers a 
new purchasing freedom . . . yet cuts store losses 
from handling to a minimum. This is of special 
importance to self-service markets. 

Display fresh appearing products which invite 
inspection . . . and provide visual assurance of 


quality. Investigate this new food packaging 
material now. Write to... 


PLASTICS DIVISION, PACKAGING SECTION LS-4 


THE DOW CHEMICAL COMPANY 
MIDLAND, MICHIGAN 


New York «¢ Boston « Philadelphia «¢ Washington 
Cleveland «+ Detroit + Chicago «+ St. Louis 
Houston « Sanfrancisco «+ tLosAngeles «+ Seattle 
Dow Chemical of Canada, Limited, Toronto, Canada 





Page 4 

















@ 


PROVISIONER 


Volume 121 OCTOBER 29, 1949 Number 18 


Table of Contents 


Changes in Wage-Hour Law........... 9 
Settlement of Suit Announced......... 9 
Several Associations Plan Meetings.... 9 
A Model of Conveyor Use............. 10 
Keep Stuffer-Linkers Busy............. 13 
Merchandising News and Trends....... 15 
Meat Processing in September......... 24 
Federally Inspected Meat Output...... 25 
World Hog Numbers Rise............ 34 
Up and Down the Meat Trail.......... 19 
Classified Advertising ............... 40 





EDITORIAL STAFF 
EDWARD R. SWEM Vice President and Editor 
HELEN PERET, Associate. Editor 
GREGORY PIETRASZEK, Associate Editor 
VERNON A. PRESCOTT, Production Editor 
EARL H. BERKY DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE 
FRANK S. EASTER, P; tion and Research 
F. A. MacDONALD, Production Manager 
New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 
Seattle: DUNCAN A. SCOTT & CO., 827 Securities Bidg. 


DAILY MARKET SERVICE (Mail and Wire) 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Boord 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 





Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A., by The National Provisioner, inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1949 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, lil., under the act of March 3, 1879. 





The National Provisi October 28, 1949 

















Try one of these 
Friendly Meetings 


AVE YOU tried one of these friendly meetings 

in your plant? We mean a meeting of these 
three men .. . your Plant Manager, the Production 
Manager of the crackling department, and the 
Anderson Engineer. It doesn’t make any difference 
what type of equipment you own... even if you 
don’t have Expellers*, you have a great deal to gain 
and nothing to lose from such a conference. In this 
type of meeting, there is a real opportunity to discuss 
the quality of your pressed cracklings . . . the arrange- 
ment of your plant layout . . . cost of replacement 
parts ... and other matters pertaining to efficient 
crackling operation. The Anderson Engineer, with 
his countless contacts, knows what other plants do 
with the same type of equipment and can recom- 
mend a norm of efficiency. The Operating Head or 
Plant Manager has the authority to establish policy 
and determine what should be done . . . while the 
Production Manager knows what has to be done 
to increase efficiency. Try one of these joint 
conferences. Write today, and we will have an 


Anderson Duo Crackling Expeller 


Anderson Engineer call soon. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street * Cleveland 2, Ohio 





*Exclusive Trade Mark registered in U. S. Patent Office and in Foreign Countries 


Ouly ANDERSON «aéecs EXPELLERS 
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Be sure of the finest. Order Cudahy’s Selected 
Pork Casings. They’re rigidly tested. 


Lower Costs— More Sales 
ALL Cudahy casings are double tested for 
uniform strength and size. This cuts breakage 
losses and also assures you of well-filled, 
smooth, fine looking sausage that sells on sight. 
They’re “Naturally” Better 


Sausages made with natural casings have a 


© T.C. P. Co., 1948 


The CUDAHY Fucking @. 
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CUDAHYS 


Seécted PORK CASINGS 





TESTED FOR UNIFORM STRENGTH 





plump, appetizing appearance... evenly 
smoked flavor . . . and sealed-in juiciness that 
can’t be imitated. 

Try Cudahy’s For Fast Service 
Cudahy’s many branches can quickly fill your 
orders for any of their 79 different sizes of 
beef, pork, or sheep casings. Talk to one of 


our Casings Sales Experts—or write today! 


PRODUCERS AND DISTRIBUTORS OF BEEF AND 
PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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COTTONSEED OIL LINSEED OIL 


Koya olul ican ucenentel shippers 
| GATX Tank Cars 


offer safe, economical transportation 


DESIGNED, BUILT 
OPERATED and 
MAINTAINED by 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


135 South LaSalle Street Chicago 90, Ill. 
District Offices: Buffalo « Cleveland « Dallas « Houston 
Los Angeles « New Orleans « New York « Pittsburgh 
St. Louis « San Francisco « Seattle « Tulsa « Washington 


Export Dept., 10 E. 49th St., New York 17, New York 





COCONUT OIL 


TRADE MARK 





FISH OIL MOLASSES TUNG OIL 





> “So 
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PRESIDENT SIGNS BILL 
UPPING MINIMUM WAGE 
RATE TO 75c AN HOUR 


President Truman has signed the new 
Wage and Hour Bill raising the mini- 
mum wage from 40 to 75 cents an hour. 
The law will go into effect 90 days after 
the signing. The bill retains the 40 hour 
standard work week with time and a 
half pay for more hours. 


A significant provision is that defin- 
ing “regular rate” upon which statutory 
overtime must be computed and paid. 
Regular rate shall include all remunera- 
tion paid for employment but not bona 
fide gifts and payments in the nature 
of Christmas and other gifts, certain 
travel expenses, bonuses and _ profit- 
sharing bonuses paid under profit-shar- 
ing plans, or contributions made to the 
employe’s benefit funds. The wage-hour 
administrator, William R. McComb, will 
have the authority to define “bona fide” 
profit sharing plans, etc., to which pay- 
ments can be made to employes without 
increasing the regular rate. The regular 
rate definition also approves, under 
specified conditions, Bello-type con- 
tracts (contracts fixing regular rate and 
guaranteeing weekly minimum com- 
pensation for a special number of hours 
exceeding 40). 

Piecework work rates for overtime 
generally have been fixed at time and 
one half the applicable piece rates. Em- 
ployes working on two or more jobs at 
different hourly rates of pay may be 
paid for overtime at time and one half 
the rate for the specific job they are 
performing. 

Child labor provisions have been 
broadened to prohibit parents or 
guardians from employing children 
under 16 in hazardous occupations. Em- 
ployment of children in agriculture out- 
side school hours is permitted only 
under certain conditions. The child labor 
ban was extended to bar employment 
of persons under 16 in transportation 
and commerce. The old law applied to 
production for commerce only. 


The recovery of back wages was 


changed to permit the wage-hour ad- ~ 


ministrator to bring suit in behalf of 
workers upon their written request. The 
maximum recovery allowed is the 
amount of underpayment. Under the old 
law, workers were permitted to sue for 
double the amount of wages lost. 


The term “commerce” was changed to 
include outgoing foreign commerce be- 
tween any state and any place outside. 


Exempt from the law are workers 
employed in most retail and service 
establishments and those employed in 
processing certain agricultural com- 
modities. Also exempt are bona fide ex- 
ecutive, administrative and professional 
personnel. 





SETTLEMENT OF SUIT 
ANNOUNCED 











The National Provisioner, Inc., pub- 
lisher of the weekly magazine The 
National Provisioner, and Meat, In- 
corporated, publisher of the monthly 
magazine Meat, jointly announce the 
settlement of a suit brought by The 
National Provisioner in the Federal 
Court at Chicago. In the suit, The 
Provisioner charged Meat with copy- 
right infringement and unfair compe- 
tition in copying classified advertise- 
ments without the consent of the ad- 
vertisers or of The Provisioner, and 
further charged unfair competition 
with regard to the rewriting of news 
items, without independent investiga- 
tion. 


The suit was settled between the 
parties after several days of trial be- 
fore the Hon. Michael L. Igoe, Judge 
of the United States District Court, and 
just before closing arguments. As part 
of the settlement, Meat, Inc., agreed to 
an injunction restraining it from fur- 
ther copying of classified advertise- 
ments without the consent of The Na- 
tional Provisioner or of the advertisers, 
and restraining it also from further 
rewriting of news items from The Na- 
tional Provisioner without independent 
investigation. In addition, Meat, Inc., 
paid an agreed amount of damages to 
The National Provisioner in settlement 
of all claims involved in the suit. 





SWIFT SETTLES WITH CIO 


Swift & Company last Thursday com- 
pleted its labor union negotiations for 
another year by signing a contract 
with the United Packinghouse Workers 
(CIO). Terms of the pact were virtu- 
ally those negotiated earlier with the 
AFL and the National Brotherhood 
unions. (See THE NATIONAL PROVI- 
SIONER of October 15 and 22.) 


Armour and Company still is negoti- 
ating with the AFL and the CIO. Set- 
tlement is expected soon. 


ARMY MUST BUY U. S. MEAT 


The McCarran amendment, which 
makes it mandatory for the Army to 
purchase its meat in the United States 
under almost all circumstances, was in- 
cluded in the military appropriation bill 
which was approved by Congress before 
adjournment. The Western States Meat 
Packers Association, which sponsored 
the legislation, has already been notified 
by the Army that all purchases for off- 
shore troop feeding for this fiscal year 
will be made in the United States. It is 
understood that the Quartermaster 
Corps appropriation is ample to cover 
the Army’s meat requirements. 


Renderers Plan Two-Day 
Chicago Annual Meeting 


The sixteenth anniversary national 
convention of the National Renderers 
Association will be held at the Bis- 
marck hotel in Chicago on December 12 
and 13. The annual meeting of the 
board of directors will be held on the 
morning of December 12 and the after- 
noon will be devoted to a report by the 
president, R. E. Walters, and a talk 
by Dr. John Lee Coulter on the fats and 
oils outlook. Dr. Coulter has just re- 
turned from a six-week tour of ten 
European countries. There will be a 
membership meeting late in the after- 
noon and a cocktail party and reception 
at 6 p.m. 

F. B. Wise, secretary-treasurer of the 
association, will report to the member- 
ship on the morning of December 13, 
and Dr. W. C. Ault, director of the fats 
and oils division, USDA regional re- 
search laboratory at Philadelphia, will 
discuss the progress of government re- 
search on animal fats. Following a 
luncheon, Dr. Damon Catron, Iowa State 
College, Ames, lIa., will present a dis- 
cussion of animal proteins and the ani- 
mal protein factor. 


The annual banquet will be held in the 
Walnut room at the Bismarck on the 
evening of December 13. 


NIMPA REGIONAL MEETINGS 


Harry J. Reitz, vice president of the 
midwestern division of the National In- 
dependent Meat Packers Association, 
has called a divisional meeting at the 
Hotel President, Kansas City, Mo., on 
Friday, December 2. The meeting will 
begin at 10 a.m. and associate members 
and directors of NIMPA have been in- 
vited. 

The central division of NIMPA will 
meet at the Palmer House in Chicago 
on Tuesday, November 29. The associa- 
tion’s eastern division met in Atlantic 
City this week. 


SUBSIDY CLAIM BOARD 


Just before Congress adjourned, 
Senator Clyde R. Hoey of North Caro- 
lina introduced a bill (S 2713) which 
would set up a special board of three 
to review all claims for slaughter sub- 
sidy by meat packers against the Re- 
construction Finance Corporation. The 
bill would give the board power to settle 
claims upon the basis of equity and 
justice and could force RFC to disclose 
records of underpayments, such as those 
arising from clerical errors or failure 
to understand orders. The board could 
order these paid if there is no “demon- 
strated willful violation of the regula- 
tions.” 

The bill has been referred to the Sen- 
ate banking and currency committee. 





Swift’s Evansville Plant— 








mopex or Gonveyorized Handling 


uninterrupted forward flow of 

product and the flexibility in kill- 
ing operations which are obtainable 
through skillfully planned and extensive 
use of conveyors are well exemplified 
in the new Swift & Company Evansville 
plant (described in THE NATIONAL PrRo- 
VISIONER of September 10, 1949). 

Drawing upon the engineering ex- 
perience of its own staff and that of 
leading conveyor manufacturers, Swift 
has utilized conveyor movement at 
Evansville to the fullest. 

The extent to which meat packing 
operations can be conveyorized is 
seldom fully exploited in packinghouse 
layout and construction. Various prod- 
uct movement or transfer operations 
are performed manually. Failure to ex- 
ploit the potentialities of conveyor sys- 
tems can lower the operating efficiency 
of a plant and may result in needless 
bottlenecks or back tracking of prod- 
uct. 


The more unusual of the 
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operations at Evansville will be de- 
scribed in an order approximating that 
of their employment in the various de- 
partments of the new Swift building. 
(The phrase “conveyorized operations” 
includes all types of driven or gravity 
movement such as overhead, table top 
and roller.) 

In hog scalding, the plant uses a pull- 
through chain to tow the hogs through 
the scalding tub where they are im- 


FOUR CONVEYOR PICTURES 


1. Hog scalding vat (tow-through con- 
veyor) with overhead conveyor above 
which is employed when this location is 
used for calf washing. 2. The feed wheel 
which regulates the flow of chilled hog car- 
casses from the decline finger conveyor 
from the coolers onto the chain carrying 
the carcasses to the cut-down station on the 
pork cutting floor. 3. The dual-pan viscera 
inspection table used for small stock. 4. 
Hogs are being positioned mechanically 
for opening. (All photos by Link-Belt 
Company.) 


Na 


mersed by a mechanical ducker. Many 
plants continue to pole hogs through 
the scalding vat. The employe poling 
the animals endeavors to impart a turn- 
ing motion to the hog to equalize the 
scalding over the entire carcass, but it 
is questionable whether the back part 
of a hog so handled is properly scalded. 
A ducker bar, however, pushes the hog 
to the bottom of the scalding tub and, 
on its upward stroke, creates suction 
as the hog bobs up which aids in the 
penetration of the scalding water to 
the hair roots. There is no danger of 
losing sinkers when they are towed. 


Integration of kill floor conveyor sys- 
tems permits considerable flexibility in 
handling different species of animals. 
When hogs are being slaughtered, either 
calves or sheep may be processed on 
the small stock line. When hog runs are 
light, however, the installation of an 
overhead conveyor above one section of 
the hog scalding vat permits the diver- 
sion of calf operations to the hog area 
(see Photo 1). The section over the 
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scalding vat is used for calf washing 
and then, after a transfer to gambrels 
and trolleys, the calf viscera inspection 
and dressing operations are performed 
on the hog viscera inspection table and 
hog dressing conveyor. (This is done 
when calf-sheep setup is in use.) 


In hog killing, the movement of the 
viscera inspection conveyor is co- 
ordinated with that of the hog dressing 
chain (see right hand photo at top of 
page). The method of coordinating 
the movement of two conveyors is un- 
usual in that the distance between the 
electric motors driving the two units is 
greater than 40 ft., the maximum at 
which shaft synchronization of conveyor 
speeds is practicable. To overcome this 
distance handicap, the plant employs an 
electrical coordinator which regulates 
the speeds of both conveyors and keeps 
them synchronized. 


In the installation of an overhead hog 
dressing conveyor, provision was made 
for positioning the hogs properly for 
the various operations. By the installa- 
tion of several turning devices in the 
conveyor system, which work through 
contact with the gambrels, the butchers 
can concentrate on productive work and 
need not lose time in handling the car- 
eass. After passing the polisher and 
washer, following the singeing opera- 
tion, the gambrels strike a guide rail 
which deflects them into a position 
parallel with chain movement so that 
the belly side of the hog faces the 
belly opener, etc. The guide rail extends 
along the chain for a short distance and 
serves as a brace for the opening op- 
eration. Through the use of this and 
other positioning devices, the plant im- 
proves workmanship since the butcher’s 
work pattern is not disrupted by the 
need for positioning the hogs. With the 
hog traveling on the chain the frac- 
tional time lost in placing the carcass 
may result in hurried and poorer work. 


INEDIBLE AND EDIBLE CONVEYOR APPLICATIONS 


Above is the rendering department in which both the hashed and washed 

soft material and the crushed hard material are transported to the melters 

via the screw conveyor in the foreground and along wall. RIGHT: Cross- 
table shot of dual-pan hog head and viscera conveyor. 


For example, in belly opening (see 
Photo 4), a hurried incision made as the 
hog is moving beyond the butcher’s sta- 
tion may miss the flank muscle or cut 
too deeply into the viscera. On the other 
hand, with the guide bar positioning the 
hog for him, the butcher can begin 
aligning his knife in relation to the 
flank muscle at the start of his station 
directly in front of him. 

Conveyorization coupled with an elec- 
tric eye permits this plant to singe its 
hogs mechanically on the blast principle. 
Coming down from the gambrelling 
table, the hogs pass through a singeing 
cabinet which is ringed with gas jets. 
As the hogs are conveyed on trolleys 
past an electric eye they break a beam 
actuating a valve which releases a 
blast of gas from the various jets. The 
puff-like flame envelops the entire car- 
cass. Once the blast of flame has been 
released, the valve cuts off the flow of 
gas until a break in the electrical beam 
again actuates the valve. Only a pilot 
light is left burning between blasts. 
There is no danger of oversingeing the 
hog as the supply of gas is conditioned 
upon the continued forward movement 
of the conveyor. If the conveyor is 
halted, no additional gas is admitted. 
The unit is also safeguarded against the 
release of unlighted gas since the elec- 
tric eye is supplied with current through 
a contact made by the expansion of a 
solenoid heated by the pilot light. 


The viscera inspection table is a new 


CONVEYOR TO RAIL TRANSFER 


Worker is inserting beef hook into eye of 
calf gambrel as it rides on carrier on the 
small stock chain. As the carrier moves 
forward it pulls the trolley holding the 
beef hook to the high point of the humped 
rail overhead and at this point the gambrel 
is freed from the conveyor and thence 
moves by rail. 






type with separate head and viscera 
pans. Use of these’ pans makes it un- 
necessary for the inspector to move 
from the head suspended from the car- 
cass to the viscera in the pan and then 
back again. With the head and the 
viscera from each carcass before him, 
the MID inspector can concentrate on 
inspection and make adequate examina- 
tion of cervical glands and viscera. 

In killing small stock the plant makes 
extensive use of conveyors to provide 
flexibility and efficiency. The small stock 
chain can handle either species with no 
adjustment. The chain is used with 4 ft. 
6 in. centers for calves, employing an 
additional hook to carry the head for 
inspection. With sheep a 3 ft. center is 
used. 


The viscera inspection table for 
calves and sheep is a double-pan unit 
(see Photo 3). The larger pan carries 
the gut section while the smaller one 





























carries the pluck. It is stated that 
this type of viscera pan minimizes the 
danger of product contamination. If the 
gut should accidentally be cut or break 
in opening or viscera dropping, the 
freed material does not spread on the 
edible offal. 


In the operation of the small stock 
chain its forward movement through 
elevation or depression is used to per- 
form various carcass transfer tasks. 
In unshackling the calf legs, a gambrel 
stick is inserted in the gam cords and 
brought in line with the gambrel stick 
carrier on the conveyor chain (see photo 
below.) The carrier is a permanent 
three-hook unit built into the conveyor 
chain. After inserting the gambrel stick 
into the calf’s gam cords, the operator 
guides the shackle down the declining 
rail until the weight is picked up by 
the gambrel stick holder. The operation 
is performed easily and smoothly. At 





SHACKLE-GAMBREL TRANSFER 


The point at which the calves are trans- 
ferred from the shackle to the gambrel 
which moves along the chain on a special 
cradle. At this point the calf heads are 
placed on a conveyor head hook. 
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CUTDOWN AND HEAD WORK 


LEFT: At this station hogs are cut down 
automatically and gambre's dumped into 
a truck. The box at the extreme left is 
the safety housing for the ham marking 
saw. RIGHT: The beef head working 
conveyor with washer in foreground. 


this point the calf heads are skinned 
out and placed upon the head inspection. 
hook attached to the conveyor chain. 


After the dressing operation, the 
calves are lifted off the gambrel stick 
carrier by an incline in a parallel con- 
veyor. A trolley holding a long beef 
hook is inserted in the center of the 
gambrel stick (see photo at bottom page 
11). As the conveyor moves forward 
the calf is lifted clear of the gambrel 
stick carrier. At this point the rail on 
which the beef hook now rides drops 
and turns back to the weighing station. 
The weighed calves are then fed into the 
coolers by a drop finger type conveyor. 

At the end of the inspection space 
on the killing floor the calf heads are 
removed from the inspection hooks and 
placed on a conveyor (see photo at 
right) which takes them down to the 
variety meats department where all 
head workup is performed while the 
head is on the conveyor. The tongue is 
removed, as are the head and cheek 
meats. The head is then pulled loose 
from the jaw through the use of the 
retainer ring on the conveyor attach- 
ment (see photo on page 23). The en- 
tire heading operation is keyed with 
killing operations and performed in a 
minimum of space. 

The earlier article on the Evansville 
unit described the manner in which the 
beef heads are processed with the aid 
of a conveyor. From the time the heads 
are dehorned with an electric saw on 
the bleeding rail until they are auto- 
matically lifted from their hooks, the 
entire heading, washing, inspection, 


tongue removal and washing operations .- 


are performed on a conveyor (see right 
photo at the top of this page.) 

Through the coordination of its 
viscera conveyor movement the plant 





performs casing pulling and stripping 
operations on the killing floor. The 
viscera inspection conveyor carries the 
passed viscera to a separation point 
where the offal products are trimmed 
free of the guts and dropped into the 
proper chutes. The guts are then placed 
in a@ tray conveyor which carries them 
past the gut pullers’ stations. The ends 
of freed guts are placed on a belt type 
conveyor which takes them through a 
stripper. The stripped casings are 
picked up by another belt conveyor 
and fed through crushing machines. By 
the use of the table top conveyors, all 
rough cleaning is performed on the 
killing floor and the entire operation is 
coordinated with that of the killing 
chain. Cleaned guts go immediately into 
the casing processing room while the 
offal products go to the variety meat 
room. Product is not collected or 
handled needlessly. Conveyorization 
assures prompt handling with resultant 
improved quality for the products. 
After being turned by a conveyor 
positioner for stamping the meat in- 
spection legend on the primal cuts, the 
hog carcasses are conveyed past an 


(Continued on page 23.) 





CALF WASHING AND FEED 
END OF CALF HEAD CONVEYOR 
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HAT maximum output per stuffer 
and linking crew with frankfurts 
and pork sausage can be achieved 
through the use of the mechanical cas- 


ing threader and flusher, is a fact 
brought out on recent visits to various 
sausage kitchens. Through the speciali- 
zation of the flushing, inspecting and 
threading operations performed at a 
station separate from the linking table, 
the output per stuffer linker crew can 
be increased considerably. 

The principal gain in efficiency arises 
from the fact that the linking crew, 
which may number from eight to 12 
people, is not waiting for the stuffer to 
place the casing on the flushing cock 
and then remove it and thread it on the 
stuffer horn. Experience has shown that 
a gang will set its productive pace to 
the rate of product flow. If there is less 
product, the gang members will slow 
their pace rather than appear idle. 

It has been observed that wherever 
the stuffer must flush and thread his 
casings, a few of the linkers are wait- 
ine for the next string to be stuffed. 
Where the mechanical flusher is used, 
this lag is eliminated. One sausage 
kitchen states it has increased its stuff- 
ing capacity, measured in terms of 
linker output, by 20 per cent through 
the employment of mechanical flushers. 

A closer study of the stuffing opera- 
tions will make apparent the reason for 
this reported increase in linker produc- 
tion. Using a good natural sheep cas- 
ing, the stuffer will use about seven 
hanks with an average of 10 strings per 
hank to stuff out 500 lbs. of sausage. 
The stuffer must place a casing on the 
flushing cock, flush and inspect it, re- 
move it and then thread it on the stuff- 
ing hern. Even with good efficiency, the 
employe will take appreximately 30 sec- 
onds for these operations. Approxi- 
mately 35 minutes of the total stuffing 
time will be spent by the stuffer on an 
operation incidental to his main task 
for each 500-lb. batch of material han- 


dled. It is estimated that a good stuffer 
ean stuff qut 500 lbs. of sausage in 
prime sheep or hog casings in about 120 
minutes. Almost 30 per cent of the stuff- 
er’s total time is thus being spent on 
the non-stuffing operations of manual 
flushing, inspection and threading. 

In the sausage kitchen, the experi- 
ence of which is cited here, it was 
found possible to reduce the number cf 
stuffers by approximately one-third 
when using a mechanical casing flusher 
and threader. 

The main loss in efficiency with man- 
ual casing flushing occurs in the link- 
ing crew. During the 35 minutes the 
stuffer is busy flushing and threading 
casings in handling a 500-lb. batch 
there will be several lulls in the linking 
crew’s productivity. Observation con- 
firms the fact that during these periods 
they will be partly idle or will do some 
dead work, such as squeegeeing the sur- 
plus water from the linking table. Me- 
chanical flushing and threading of cas- 
ings eliminates these lags in the flow of 
stuffed product. Furthermore, it has 


THREADING AND 
FLUSHING 


A plant making maxi- 
mum use of the mechan- 
ical technique for flush- 
ing, inspecting and 
threading casings is that 
of Geo. A. Hormel & 
Co. at Austin, Minn. 
The picture shows part 
of the battery of flush- 
ing, inspection and 
threading equipment in 
use there. At the Austin 
plant all frankfurts and 
pork sausage are stuffed 
in natural casings. 
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Keep Stuffing 
Crew on Job 


Use of mechanical equipment for flushing, 
inspecting and threading casings at sepa- 
rate location saves the time of the whole 


stuffing and linking gang. 


been observed that a normal crew of 
eight linkers will keep pace with a 
stuffer who is using mechanically 
flushed and inspected casings. 

With mechanical flushing and thread- 
ing one operator is assigned to the job 
of preparing the casings. The labor cost 
cf this one operator is more than offset 
by the savings in production time for 
the regular members of the stuffing 
team—the stuffer and the eight linkers. 

In mechanical flushing a specially de- 
signed table is used on which the casings 
are flushed, inspected and threaded on 
sleeve-like tubes with the aid of a me- 
chanical threader. The auxiliary flush- 
ing tube has a nippled end beveled for 
quick placement on the flushing cock. A 
soaked casing is threaded onto the be- 
ginning of the tube and the tube is then 
swung sideways so the casing comes in 
contact with two rollers that gently 
thread the casing on the tube and at 
the same time the sideway positioning 
of the tube opens the flow of flushing 
water. As the casing is being flushed, 


(Continued on page 16.) 
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BRAND NAME FLAWS REVEALED IN NEW STUDY 


A study of 637 brand names revealed 
that only 72, or 12 per cent, were found 
to contribute materially to the sales ap- 
peal of the product they represent. 
Thirty-six per cent were found to be 
more or less detrimental, while the re- 
maining 52 per cent were “nonentities,” 
contributing nothing either positive or 
negative to sales appeal. 

These rather startling statistics on 
the impotency of brand names were 
analyzed in a report, The Choice of 
Brand Names, prepared by William J. 
Archer, jr., following a survey made by 
Robert N. Murry & Co., management 
and industrial relations counsellors of 
Chicago. Archer is director of market 
research for Murry. 

The general criteria which an effec- 
tive brand name must meet are set down 
by Archer in the following basic char- 
acteristics: 


1. It must be easy to read and pro- 
nounce, e.g., Band-Aid. 


2. It must be easy to remember, e.g., 
Eversharp. 


3. It must have an attention-compel- 
ling quality (often obtained through 
alliteration or plays on words), e.g., 
Frigidaire. 

4. It should connote quality or impart 
status to the user, e.g., Studebaker’s 
Land Cruiser. 

5. It must be free from undesirable 
connotations. 

6. It should suggest what the product 
will do or what it is for, e.g., Bisquick, 
Beautyrest. 

“With so many brand names falling 
short of these characteristics, it is sur- 
prising that more consideration has not 
been given to the problem of developing 
better brand names,” Archer wrote. 
“Actually, this should be one of the 
first steps in a well-rounded advertis- 
ing and merchandising program.” 

Brand names are developed by four 
basic methods, the survey found: 

A. Many names are created in ar- 
bitrary fashion, guesswork, or on the 
basis of a conference around an execu- 
tive table. This method is generally un- 





recipes for meat 
dishes and 
recipes using ¢ 
lard. Each meat 
recipe is accom- [ 
panied by a 
complete menu, 
carrying out the 
idea of building 
the meal around 
meat. In addi- 
tion, photo- 
graphs, timely 
facts about 

meat, modern § 
methods of meat 
cookery and 
complete meat 
cooking _time- | 
tables add to the 

book’s value as 
a customer gift. 


for the annual recipe books. 


407 S. Dearborn st., Chicago 5. 





MEAT BOARD WILL ISSUE 1949 COOKBOOK 


The 1950 meat recipe book of the National Live Stock and Meat Board 
will be off the press shortly. As in the past the NLSMB is making the book 
available to the meat packing and processing industry in quantity at cost of 
production—$8.80 per 100 copies. There is no additional charge for imprint 
of dealer’s firm name, address and sales slogan, or for shipping charges. 


“Meat Recipes with Menus” has been prepared to give the consumer 
the utmost in meat information. There are more than 80 practical, easy 





Release of the new promotion piece at this time makes it possible to 
distribute copies as part of the Christmas season promotion. The Board, 
which has published this type of material for a number of years, has indi- 
cated that distribution as Christmas gifts is one of the most popular uses 


Complete information and a sample copy of the book may be secured 
from the Department of Information, National Live Stock and Meat Board, 
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CORNED BEEF HASH IS PACKED 
IN SMALL CANS 


Crosse & Blackwell Co., Baltimore, Md., is 
packing corned beef hash in 7'/2 oz. cans. 
The smaller can, which contains approxi- 
mately two servings, is being test-marketed 
in about 2,000 New York City stores. 





successful. Names which appeal to the 
company president or top executives 
may not have mass appeal, or may even 
have completely different connotations 
to the buying public. 

B. A name without any generally 
known connotation, e.g., Kodak, is taken 
and meaning given it through extensive 
advertising, an expensive method. 

C. A well-established name is adapted 
to a new product. The Ronson Lighter 
Co. followed this procedure in naming 
its lighter fluid, Ronsonol. Another ex- 
ample is the development of Koda- 
chrome from Kodak. 

D. Development of a brand name 
through use of market analysis and con- 
trolled testing. This is the method, re- 
lated Archer, which most often pro- 
duced the best results for the compara- 
tively small number of companies that 
were found to be utilizing such tools 
and where no well-established company 
name was available. 

Archer further explained the various 
mechanics of conducting surveys, tabu- 
lating results, etc., used in making 
method “D” work. 


ALL-BEEF FRANKFURTER 


Friedman & Belach, Philadelphia 
frankfurter manufacturer, will soon in- 
troduce a “Belfry Brand” of Jewish 
style all-beef skinless frankfurters. Dis- 
tribution will be through retail deli- 
catessen stores. 
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INCREASE 
your sausage 


SALES 
Use Wilson’s Fine Natural Casin gs 


Wilson’s Natural Casings give your sausages that extra 
“sealed-in” flavor protection. Use these fine, uni- 
form, tested casings for all your sausages. Order today! 


F General Offices: 4100 South Ashland Avenue « Chicago 9, Illinois 
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PROVED 


and 


PREFERRED 


by Packers 
ALL OVER THE WORLD! 


LONGER LIFE « LOWER COST e 


| > C-D  <TRIUMPH PLATES 


TRADE-MARK 


Outlasts other plates four to one! 


Now, get the same low operat cost and extra efficien 4 ater 

that ers all over the world have found for years wit MPH 
——— Plates. Can be used on both sides; like two - hs ae = price 
of one 


Guaranteed fo stay sharp for five full years! 


The first cost is your only cost for five long years of Terie tres grinding 

4 times the life of ordinary plates. e C-D MPH Reversible 
Piate is available in all sizes for ail makes of b= Weite TODAY for 
prices and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 


SPECO, INC. 
2021 GRACE STREET e CHICAGO 18, ILLINOIS 
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The 


Better Casing Handling 


(Continued from page 13.) 


under the watchful eyes of the operator, 
it also is threaded ontc the auxiliary 


| tube. The time required to perform this 


operation is only a fraction of that 
needed to perform the same operation 
manually although, as stated before, it 
still would represent gang time savings 
if it were dcne manually away from the 
stuffing table. The threaded tubes are 
accumulated in a container and then 
brought to the stuffer. 


The stuffer takes the threaded tube 
and places it in the opening of the stuff- 
ing horn and, with one quick motion, 
wipes the flushed and inspected casing 
onto the stuffing horn. He does the op- 
eration with no significant lapse in pro- 
duction on his own or the linker’s part. 

Other advantages of the technique in- 
clude a better stuffing operation and a 





HOLDS CASING TUBE 


N. D. Skinner, foreman of fresh sausage 

manufacturing for Hormel, holds one of 

the tubes onto which the flushed casings 

are threaded for transfer to the horn of 
the sausage stuffer. 


smaller percentage of broken casings. 
In the manual threading of casings on 
the stuffing horn by the stuffer, he 
should thread the casings in minimum 
time and stuff them out in an even and 
unhurried manner. However, it is the 
experience of sausage kitchens that fre- 
quently the stuffers will slow down in 
threading the casing and then make up 
for the lost time by hurrying the stuff- 
ing operation. In his hurry there is 
some tendency to over-stuff parts of the 
casing and, at times, to rupture the 
casing. When the stuffer does not have 
to thread the casings, the likelihood of 
poor stuffing through hurry is reduced. 

Likewise, the rollers of the mechani- 
cal threader have a gentler and more 
even pull on the casing than the jerky 
action of the hands, reducing the per- 
centage of breakage in the flushing and 
threading operation. 


The elimination of the water used in 
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the flushing and inspection operation 

at the stuffing table makes the entire 

linking operation more sanitary since | 
there are no puddles that must be 
squeegeed onto the floor. The Absence 
of water on the floor around the stuff- 
ing table makes movement more safe 
and workers can handle the sausage 
cages more rapidly. 

















ROLL-BRAND BEEF 
for Perfect Identification 


Any brand design, any trademark or 
grade mork can be easily and rapidly 
branded on beef with a Great Lokes 
Beef Brander to give your product extra 
sales appeal and brand identification. 
Used by leading packers everywhere 
because there cre real sales-building 
advantages in branded beef. 


It has been the general experience of 
sausage plants that one mechanical 
threader and flusher is able to supply 
three stuffers with flushed, inspected 
and threaded casings with two opera- 
tors performing these operations. 

In sausage kitchens not using the me- 
chanical flusher and threader, the rea- | 
son most frequently advanced for not 
using it is lack of volume. The validity 

‘ of the argument is questionable. In 
most sausage kitchens, frankfurts and 
pork sausage are the volume items, ac- 
counting for as much as 50 per cent of 


Great Lakes Beef Branders 
make a neat, clean, handsome 
identifying strip that increases 

beef demand. 








No. 200 non-electric 


total output. If the time necessary for 
their production can be reduced the 
gang will be available for other opera- 
tions. It is common practice in smaller 
kitchens to move a gang from one job 
to another. Time saved on stuffing can 
be used to package bacon, wrap smoked 
meats, etc. Time saved on one operation 
can be used to reduce the total labor 
charge for overall production. While it 
is true the total amount of time saved 
in smaller plants will be less than in 
larger ones, the proportional cost sav- 
ings will be about the same. 


Beef Brander has hand 
engraved interchange- 
able roller dies, self- 
inking reservoir cylinder, extra sturdy construction. 
With short handle cost only $47.50 complete 
with roller; extra engraved rollers (any design) 
$27 each. Extension handle for high rail branding 
$2. Use with Great Lakes Quick-Dry Violet or 
NuBrown Ink. Order today! 


GREAT LAKES 


STAMP & MFG. CO. 









; 2500 IRVING PARK ROAD * CHICAGO 18, ILL. 
A minor objection to mechanical 


flushing voiced by one kitchen is that it 
detracts slightly from the bloom on 
pork sausage. However, since this prod- 
uct is generally produced on a daily 
basis, this objection is a minor one and 
does not outweigh the savings. 
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AMI MONTANA MEETING 






























































The livestock and meat outlook and | 
e the status of various meat packing in- "The Man You Know” [ook to H. J. Mayer for advice in selecting the 
of dustry activities will be topics of dis- . " ” s 
» cussion at a regional meeting, Novem- seasoning formula that puts the most “‘sell”’ in 
vf ber 5, in Billings, Montana, for members your pork sausage. Mayer’s Special Seasonings 
of the American Meat Institute located for pork sausage are available in all the differ- 
in Montana. The meeting will start at d he ch bel 
10 a.m. at the Hotel Northern in Bill- ent types and styles checked on the chart below. 
= ings. Luncheon. will be served at 12:30. Now you can make those plump, pink piglets 
“ A. P. Davies of the Institute’s Chi- that steal the show in any show case... and 
m cago staff will discuss industry activi- flavor them to your customers’ particular taste. 
d ties in general, and E. W. Stephens, the : : . : 
rs lectitube’s westeen dicester teem San | Write today for detailed information. 
2 Francisco, will give a resume of Insti- "The Man Who Knows 
in tute _ activities in western states. Seger = tgs —~ — 
Pp Arrangements for the meeting are — = 
f- ' being made by Paul McCormick of the SPECIAL y y 4 
to Pierce Packing Co., Billings. Companies FIT THE Tas Sewage Sensing e 
he planning to send representatives should FORMULA NEW WONDER 
ne send their names to McCormick. TO YOUR Pork Sousage Seasoning i A a ol 
ond CUSTOMERS WONDER 
of ————- Pork Sousage Seasoning i iz ait 
d. oss 
ri CANNED MEAT PURCHASES Pork Souoge Seasoning | A | K | KW | ¥ 
re The Chicago Quartermaster purchas- 
Ky ing office has invited offerings of 149,- 
r- 971 lbs. of canned corned beef hash, H. J. M AY 3 R & S o N Ss \¢ O., ! N 
nd bids to be opened November 10. Bids 6815 South Ashiand Avenue, Chicago 36, Ilinois + Plant: 6819-27 S. Ashland Av 
should be addressed to the purchasing MIT WINDSOR, ONTAK 
in office at 1819 W. Pershing rd., Chicago. | 
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WM. B. DURLING 
President, Wm.J.StangeCo. 


J. B. McCKOANE 
Chicago, Ill. 


IRWIN H. MARTIN 
Northern California 





THE SALES ORGANIZATION OF 














ALADAR FONYO 


Vice President and 
Technical Director 


VERNON E. BERRY Southern 
Ill., Iowa, Kansas, Missouri, 
Nebraska, and South Dakota 


Ss. J. DAVIN 
Indiana, Kentucky 


and Ohio 


D. S. NAY 


GEORGE L. ew Ohio, Penn- 

FOSTER : sylvania, and 
os a WM. J. STANGE CO. @ = 
kansas,Florida, 2 4 £ Es ra New York 
Louisiana, i 


Georgia, Mis- * 
sissippi and 
Tennessee 






H. A. HUGHES 
Florida, Geor- 
ia, Maryland, 
Korth Carolina, 
Pennsylvania, 
South Carolina, 
Viriginia, and 
West Virginia 


T. N. LIND, SR. 


Manager Special 
Commodities 
Division 


T. N. LIND, JR. 


Colorado, 
Nebraska, New 
Mexico, Oklahoma, 
Texas and Kansas 


WILLIAM W. KIMBALL 


Minnesota and Wisconsin 


TO bring the story of Ac’cent personally to 
more members of the meat industry —to 
provide complete and accurate information 
about this unusual, interesting product—we 
have appointed, as representative in this field, 
the firm of Wm. Stange Co. 

We welcome the opportunity of having this 
fine organization—one of the oldest and most 
important suppliers of meat seasonings— 
working with us. We believe, too, that the 
technical knowledge and experience of its rep- 


Trade Mark ‘‘Ac’cent™ Reg. U.S. Pat. Off. Printed in U.S.A. 
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APPOINTED SPECIAL SALES 
REPRESENTATIVE TO THE 
MEAT INDUSTRY FOR 





PHILLIP E. JONES 


Pennsylvania and 








Cc. A. WOOD 


Manager Oakland 
Branch, Oregon, 
Idaho and Utah 


S. L. HUTCHISON 


Connecticut, Maine, 

Massachusetts, New 

Hampshire, Vermont 
and Rhode Island 


IRVING ZEILER 


Eastern New York 
and New Jersey 


BRUCE L. DURLING 


Southern California, 
Nevada and Arizona 





ALAN T. MILLS 
Delaware Washington State 

resentatives will be of real benefit to the many 
who have felt an interest in Ac’cent and would 
appreciate a closer acquaintance with it. 








@ Ac’cent is a 99+% pure monosodium glutamate. It is 
not a flavoring, not a condiment. It adds no flavor, 
aroma or color of its own. It simply, but unlike any 
seasoning known, brings out—and holds—the natural 
flavor of food. 


Amino Products Division 
International Minerals & Chemical Corp. 
20 N. Wacker Drive, Chicago 6, Il. 
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Personalities and Fvents 
of the Week 


@ Louis E. Kahn, vice president of The 
E. Kahn’s Sons Co., Cincinnati, O., has 
been elected a member of the board of 
trustees of the Cincinnati Symphony 
Orchestra. 


@ The Krey Packing Co., St. Louis, 
Mo., made application to the Board 
of Public Service recently for permis- 
sion to operate new stockyards in that 
city. The company’s previous applica- 
tion, submitted a year ago, was with- 
drawn when it brought protests from 
property owners. 


@ A new two-story building which 
houses 15,000 hogs at the Union Stock 
Yards, Omaha, Neb., was recently put 
into use. Built for $298,000, the building 
has the latest facilities for caring for 
hogs. The reinforced concrete structure 
is 351 ft. long and varies in width from 
187 ft. to 238 ft. There are 58 holding 
pens on the first floor and 196 sales 
pens on the second, each of which 
has running water. Company officials 
pointed out that increased receipts at 
the Omaha market made the new build- 
ing necessary. 

@ Mayor William O’Dwyer officiated at 
the laying of the cornerstone for the 
Gansevoort Meat Center in New York 
city recently. This modern structure, 
costing $1,300,000, will provide stores 
for wholesale meat merchants to re- 
place those formerly housed in a group 
of ten two-story brick buildings. The 
new building, of reinforced concrete 
faced with brick, is two stories in height 














MISS 
WISCONSIN 
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WEST COAST 
EXECUTIVES 


Executives of the Seattle 
Packing Co., Seattle 
Wash., (shown in the 
firm’s newly enlarged 
beef cooler, are (left to 
right) A. J. McIntyre, 
cattle buyer; Henry J. 
Kruse, president, and 
Karl Sowinski, sales man- 
ager. The firm has also 
expanded its hot beef and 
sausage meat coolers, re- 
modeled its rendering 
plant and added an An- 
derson expeller there. 
(NP photo) 


with a one-story wing. There will be 
34 stores on the first floor, each with 
heavily insulated cooler and receiving 
rooms. Off-the-street loading and un- 
loading platforms, protected by a con- 
crete canopy, will provide trucking ac- 
cess to all stores. The second floor will 
contain 25 meat merchants’ offices with 
storerooms. 


@ The Little Rock Packing Co. pur- 
chased the grand champion steer of the 
1949 Arkansas Livestock Show held 
recently in Little Rock, an 875-lb. Here- 
ford, for $1,452.40, or $1.66 per Ib. The 
reserve champion, an Angus, was sold 
to C. Finkbeiner, meat packers of Little 
Rock. 


@ New Castle Packing Co., County Line 
Road, New Castle, Pa., is planning the 
construction of a new packing and 
processing plant to cost an estimated 


BEAUTY QUEEN 
ON TOUR 
FOR ARMOUR 


Marvene Fischer, Miss 
Wisconsin of 1948, is 
Armour’s traveling am- 
bassador of good will in 
the interest of its new 
pre-packaged natural 
Miss Wisconsin cheeses. 
At a recent visit to Leo- 
nard Brothers super- 
market in Fort Worth, 
Tex., she was inter- 
viewed by Jack Rogers 
of Station WBAP. W.B. 
Baxter (left), Armour 
representative in the 
area, and A. Corconges 
(right), Leonard Broth- 
ers, look on. 
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$300,000. Completion of the plant is ex- 
pected early next year. 


@ James H. Elliott was elected presi- 
dent of the National Association of 
Hotel and Restaurant Meat Purveyors 
at the recent annual meeting in Chicago. 


Other officers are: Chairman of the 
board, William A. Doe; first executive 
vice president, James P. Garvin; second 
executive vice president, George E. 
Crean; secretary and treasurer, Harry 
L. Rudnick, and counsel, Harold Widett. 
John D. Chudacoff, retiring chairman 
of the board, was presented with a gift 
by the association. Several panel dis- 
cussions on various problems affecting 
the industry were given at the three- 
day meeting. Speakers included John 
Moninger, American Meat Institute, and 
Donald F. Kiesau, executive vice presi- 
dent, Chicago Restaurant Association. 


®@ Alfred H. Schaffner, 60, a retired 
vice president of Schaffner Brothers 
Co., Erie, Pa., died recently in Cleve- 
land, O., while visiting a daughter, Mrs. 
Robert Weil. 

@ John J. Felin & Co., Inc., Philadel- 
phia, Pa., has scheduled a 13-week par- 
ticipation in the “Mary Jones” women’s 
program on Station WFIL, Philadelphia, 
The company will advertise its meats 
and frankfurts on Monday, Wednesday 
and Friday each week. 

® Daniel J. Kelly has been appointed 
regional manager for Ohio, Indiana, 
Kentucky and West Virginia of the 
Rival Packing Co., Chicago. 

® Don Christianson of the Kingan & 
Co. San Francisco sales force will man- 
age the firm’s new branch in Seattle, 
Wash., which will open on November 1. 
@® Jackson G. Fleckenstein and Ferris 
E. Warren have formed the P & W 
Packing Co., Ionia, Mich., to do a 
slaughtering business and deal in meat 
novelties. 

@® The Kuhner Packing Co., Muncie, 
Ind., has taken steps to eliminate fur- 
ther pollution of the Miller Ditch in 
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PEPPERS—all kinds—present a 
serious question to most Food Pro- 
cessors today. To hear—‘‘We use 
only the pure natural spice’ amuses 
I us. Correctly, this should be ... 
“We use crude raw ground spice.” 
There is no such thing as pure natu- 
ral spice. No one has devised a 
method whereby one can kill bac- 
teria and mold spore 100% . . . not 
even sterilizing can do this by any 
method known today. 


Ground spice is wasteful. Even with 
Custom’s Special Processing of Nat- 
ural Spice, all of the flavor is never 
absorbed by the product being 
flavored with it. They vary in flavor 
from one season to the next—even 
the last in the package is not as 
flavorful as the first. In Custom’s 
I soluble spice, all the natural spice 
flavor is available immediately. 
They are always 100% uniform. 
We think the gentleman above 
would be proud to say, “WE USE 
ONLY PURE NATURAL SPICE 
FLAVOR.” 


CUSTOM SOLUBLE PEPPER— 
Salt or Sugar Base—Black, White, 
Red or Cayenne—will save you 
money. We believe you will be more 
than well pleased with the flavor. 
Use exactly the same amount—or 
less—in exactly the same way as 
your present product. Order a trial 
barrel. If you don’t think it is a 
better, richer flavor . . . if it doesn’t 
save you money .. . it will not cost 
you a red penny. 


Write today. Try it against anything 
on the market and if not completely 
satisfied with this better flavor, re- 
turn the unused portion at our ex- 
i pense. Packed in 300 Ib. barrels and 
' 100 Ib. drums. Special pack if de- 
sired. We have other solubles avail- 
able such as Sage, Allspice, Nut- 
meg, Mace, Coriander, and many 
others. All goods priced F.O.B. 
Chicago. 


i ( Custom |Good Products, Inc. 


701.709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 





4 
Quality! 


FBEEITL 


FOR HIGHER SALES 4 

















compliance with the findings of the 
Stream Pollution Control Board of Indi- 
ana. 


@ Vernon D. Beatty, advertising mana- 
ger, Swift & Company, Chicago, was 
reelected director of the Audit Bureau 
of Circulations, advertisers’ division, at 
the thirty-fifth annual meeting of the 
group at the Drake Hotel, October 20. 
® Henry Pfeifer, president and founder 
of Henry Pfeifer, Inc. of Newark, 
N. J., passed away October 24 at the 
age of 82 years. He was active in the 
business up until the last year and was 
well known and highly regarded in the 
industry. He was the father of Edwin, 
Herbert and Mathew Pfeifer, who were 
in the business with him. 

@ Harvey G. Ellerd is a vice president 
of Armour and Company, not Swift & 
Company, as reported in this section 
last week. 

@® J. Clark Devilbiss, jr., has been named 
manager of the eastern route car divi- 
sion of the Ottumwa plant of John 
Morrell & Co. Devilbiss, who has been 
operating in the Washington and Balti- 
more area, will move to Ottumwa soon. 
A veteran of nearly 15 years’ service 
with the company, Devilbiss first joined 
the sales force in 1935 after previous 
sales experience in a related field. In 
1945 he was transferred to the Savory 


Foods sales staff and has been a dis- 
trict manager in recent years 


® The accounting committee of the 
Western States Meat Packers Associa- 
tion has decided to hold regional meet- 
ings which would permit accountants 
of member companies to express their 
views on the work of the committee. 
These regional meetings will help the 
committee in preparing the next in- 
stallment of the accounting manual. 
Regional chairmen have been asked to 
hold meetings not later than the end of 
the first week in November. The con- 
sensus of opinion from these meetings 
will be the basis for discussion by the 
full committee on November 18 in San 
Francisco. 

@ Edward T. Nolan, editor of THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE, was recently installed as com- 
mander of the Hyde Park American 
Legion post of Chicago. 

®@ John T. Disteldorf, 53, former super- 
visor of the Armour and Company 
power plant in Chicago, died recently. 
He had been employed by Armour for 
30 years. 

® Walter F. Quinn, former manager of 
the Cudahy Packing Co. branches at 
Providence, Lawrence and Holyoke, 
Mass., has left that concern after 23 
years’ employment to become manager 





in natural casings. 


carving sets as prizes. 





MRS. R. LOHMANN TAKES WEIGHT GUESSING HONORS 


Of the 800 persons, most of them males, who estimated the weight of the giant 
bologna at the American Meat Institute’s recent convention in New York City, a 
woman turned in the only exact answer. She is Mrs. Robert Lohmann of Farley 
Quality Sausage Co., LaCrosse, Wis. The results were announced by the Institute’s 





sausage and casing committees which sponsored the contest and display of sausage 


Running a close second was Max Kollner of Kollner, Inc., Jamaica, N.Y., whose 
estimate was one ounce in error. Mrs. Lohmann and Kollner both were awarded 


Eight other contestants came within a half pound of estimating the correct 
weight and were awarded sausage knives for their near misses. The knife recipients 
were: B. C. Knechtel, John Duff & Sons, Ltd., Hamilton, Ont.; Robert Hoffman, 
North Side Packing Co., Pittsburgh, Pa.; Fred Polito, L. Polito & Sons, Boston, 
Mass.; S. Appel, Appel Bros. Inc., Jersey City, N.J.; E. P. Vail, John E. Smith’s 
Sons Co., Buffalo, N.Y.; F. A. Berghoff, Albert F. Goetze, Inc., Baltimore, Md.; 
C. F. Holloway, jr., Josam Manufacturing Co., Philadelphia, Pa., and William R. 
Bergmann, Wesco Provisions, Briarcliff, N.Y. 
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Chances are 179 to 1 that Patapar 
can help YOU e e e If you have a problem that ordinary 


papers can’t handle there are 179 chances that you will find the answer in Patapar 


Vegetable Parchment. This unique paper is produced in 179 different types. Each 
type has special characteristics to fill special needs. For example, suppose your 
problem calls for a type of Patapar that permits “breathing”. We can give it to you. 
Or we can give you a type that is air tight. Other types of Patapar fill varying 


requirements of wet-strength, grease-proofness, 





moisture vapor resistance, thickness, translucency 


SOME OF PATAPAR’S and many other characteristics. 
MANY USES 


m SUGGESTION: Outline your problem. Let us 
am wrappers 


Butter wrappers help you solve it with one of the 179 types of 
Lard wrappers 

Can liners Patapar. 
Ham boiler liners 
Tamale wrappers 


Sausage wrappers a f 
Sliced bacon wrappers a Cited 
And hundreds of others a 


Potapor Keymark 












i lly od i 
meege 8 * Somes H 1-WET- STRE NCTH, 


Protected 


' : 
aa GREASE-RESISTING PARCHMENT 

Vegetable ) 

Parchment} 7-2” PATERSON PARCHMENT PAPER COMPANY: BRISTOL, PENNSYLVANIA 


ake “ Headquarters for Vegetable Parchment since 1885 


West Coast Plant: 340 Bryant Street, San Francisco 7, California 
Sales Offices: 122 East 42nd St., New York 17, N. Y. . 111 West Washington St., Chicago 2, Il. 
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Cost Cre 
BONELESS BEEF «BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


most economical manner. Check and 


return coupon. 


u. Ss. Inspected MEATS ONLY 


J ch wartz & # 


W. PERSHING ROAD, CHICAGO 9, 








“Bull Meat 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

© Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

O Boneless Beef Rounds 


O Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 











Look for the Cost Control Sign 
on all Barrels and Cartons 


ILL., (Teletype CG 427) 





of the plant of Brockelman Bros., Inc., 
Worcester, Mass. Mr. Quinn is in 
charge of the meat warehouse of the 
Brockelman concern and is also buyer 
of all fresh meats and dairy products 
in the company’s new plant. 


@ The Hide & Leather Association of 
Chicago is holding its annual banquet 
at 6:30 p.m., November 3, in the Michi- 
gan room of the Edgewater Beach 
Hotel. Reservations may be made with 
Edward R. May, secretary of the asso- 
ciation, at 130 N. Wells st., phone 
FRanklin 2-2260. 

@ Frederick C. Bealke, Baltimore, Md., 
district provision man for Swift & Com- 
pany since 1939 and a Swift employe 
for more than 34 years, has retired on 





| pension. 

| @ The White Packing Co., Lewes, Del., 
has completed a modern slaughtering 

| plant at Lewes, Del. Formal opening 

will be during October, according to 

Vincent White, owner. 


@ H. W. Twedell, field representative 
for the National Independent Meat 
Packers Association, has resigned effec- 
tive October 31. 


@ William C. Obert, 58, for 27 years an 
employe of Swift & Company, Cleve- 
land, O., died recently. Employed in the 
sales office for the past six years, he 
earlier managed the company store for 
Swift employes and was an inspector 
on truck routes for the Cleveland dis- 
trict. 

® Charles Hollinshed, president, Charles 
Hollinshed Co., New York exporter and 
importer of packinghouse provisions 
and vegetable oils and fats, died re- 
cently after a brief illness. He was 69 
years old. 

@® George L. Simonetti has joined 
| Charles E. Haman Co., Inc., Jersey City, 
| N. J. He was formerly associated with 

Adolf Gobel, Inc., for 20 years. 

| @ The Southwestern Livestock Clinic 
| and Livestock Equipment Exposition 
will be held in the Municipal Auditorium 
in Oklahoma City, Okla., on November 





| 3 and 4. Included among the speakers 


| | will be George M. Lewis, director of 








BEEF CLOTHING 
Reg. U. S. Pat. Off. 











THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 


cen a. 


OHIO 
ELCO LT 


Sen Bek, Bae) 
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| marketing, American Meat Institute; 
| R. C. Pollock, general manager, Na- 
| tional Live Stock and Meat Board; R. G. 
| Haynie, vice president, Wilson and Com- 
| pany; M. O. Cullen, director of meat 
merchandising department, National 
Live Stock and Meat Board, and 
Colonel Edward N. Wentworth, di- 
rector of livestock bureau, Armour and 
Company, all of Chicago. 

@ Hattie G. Newman, president of the 
E. Greenebaum Co., New York city, 
which was founded by her father, died 
recently. 

@ A South American business trip has 
been planned by Robert W. and Marion 
M. Earley of R. W. Earley & Co., New 
York meat brokers, and plans have been 
made to sail on the S.S. Santa Rosa on 
November 11. They have _ included 
Venezuela, Colombia and Argentina in 
their itinerary with the hope that sev- 


| eral business transactions, which have 


long been pending with agents in these 
countries, can be consummated. 


The National Provisioner—October 29, 1949 


Conveyors Do The Jobs 
(Continued from page 12.) 
overhead rail scale and into the coolers. 
When the hogs are properly chilled, 
they are conveyed from the coolers ‘to 
the pork cutting department via a de- 





clining conveyor. Once the chilled car- 
cass is pushed from the hog cooler 
onto the feeding spur of the declining 
conveyor there is no further need for 
handling. Furthermore, the hogs are 
supplied to the cutting room in an un- 


interrupted flow, assuring maximum 
production there. When the hogs come 








~s 


CHEDDAR, SMOKE, ®ovors—4 difer 
ONION and GARLIC oz. links of natu- 
ral cheese food, six to a colorful new 
point of sale display tray. Four trays to 
shipping case. 


WINE CHEDDAR, RUM CHEDDAR, 
BLUE & PORT & EDAM SAUTERNE 


4-o7z. links, six links to display tray, four 
trays to shipping case. 


Ideal for handling, favorites for gift 
boxes. Start year ‘round sales now! 


FRANK RYSER CO. 
“The Cheese House“ 
4 MAYVILLE © WISCONSIN ¢ 











to the end of the decline conveyor, a 
special feed wheel guides one carcass at 
a time onto the finger conveyor (see 
Photo 2), carrying them to the cutdown 
station. The feed wheel has two iron 
guide bars attached to a circular disc. 
The bars on the disc assure the feeding 


CALF HEAD 

WORKING 
This operation is com- 
pletely conveyorized. 
The heads are brought 
by conveyor from the 
killing floor and are 
processed while travel- 
ing along the face of 
the table shown here. 
The ring and hook seen 
at the left in the picture 
are employed in the jaw 

splitting operation. 


of one carcass at a time onto the finger 
conveyor. 


The carcasses are conveyed to a sta- 
tionary cutdown knife. The plant uses 
steel gambrels. On the inside of the 
carcass conveyor is a fixed blade against 
which the gam cord is pushed. The 
forward movement cuts through the 
gam cord and the freeing of the one 
hog side from one end of the gambrel 
causes the other end of the gambrel 
to tilt sharply downward and permits 
the hog side to slide off (see left photo 
at top page 12). Moving forward, the 
gambrel is tilted sufficiently to permit 
it automatically to slide into a truck. 


The pork cutting department, as was 
explained in the first article on the 
Swift plant, makes maximum use of 
gravity in moving cuts. Through close 
spacing of the various work stations, 
drops of from 8 in. to 12 in. are used 
to move such items as shoulders or 
loins through the processing operations. 
A conveyor is employed for the belly 
rolling operation. 


A feature of the cutting floor is the 
use of roller top conveyors on which all 
the fresh green cuts are boxed on the 
floor and move as boxed items into the 
fresh meat holding cooler. After being 
trimmed and graded, the individual cuts 
are placed in a wire-bound box and then 
on the roller top conveyor on which they 
pass a central point (see photo on page 
35). From here they move by roller con- 
veyor to the holding cooler. Products 
which are to be processed further are 
chuted to the proper curing cellars. 


Use of roller top conveyors and chutes 
eliminates one of the bottlenecks fre- 
quently found on the cutting floor, the 
need for trucking product from the 
floor. Furthermore, the weight that is 
recorded for each unit of the green 
packed product is the sales weight. 


(Continued on page 35.) 
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poP the valve open... 
P the valve shut... 
and this agitator keeps mixing 
all the while... DOUBLE MOTION! 


(Valve diameter up to 6”) 
It's the newest in kettles... 


The HAMILTON 
Roto-Speed “MIX-COOKER"'! 


We believe it to be the finest steam- 
jacketed kettle for products which 
tend to settle or choke up. Cooks 
fast. Mixes thoroughly. Empties fast 
and clean. Operates at a touch. 


We'd like to tell you all about this 
**MIX-COOKER" for ‘‘problem prod- 
ucts."" Users are happy! 





Write for complete 
Hamilton Kettle Catalog 








COPPER & BRASS WORKS, INC. 
HAMILTON, OHIO 


one of the 


ALVIN HOCK 


INDUSTRIES 











Processed Meat Products Volume Declines 
in September But Tops Output a Year Ago 


HE volume of meats and meat food August, but was 133,578,000 Ibs. larger 
products prepared and processed un- than the amount reported for Septem- 











MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—SEPTEMBER 1949, WITH COMPARISONS 
September January—September 
1949 1948 1949 1948 
Meat placed in cure— 
EE ked ck bh Male atedeioed cans 0.200% 8,736,000 9,665,000 80,236,000 75,536,000 
EE. «eke 4cbtEGe pd Bé0n cece veceses 244,589,000 211,944,000 2,421,229,000 2,186,887,000 
Smoked and/or dried— 
PE RBar hitea ees ct estesnedsccddone 4,154,000 5,138,000 39,756,000 42,392,000 
ee ee ee 161,814,000 156,599,000 1,502,295,000 1,380, 278,000 
Sausage— 
WRUGR CBMMNAE) cccecciccccceccecs 20,595,000 19,069,000 171,419,000 158,589,000 
Smoked and/or cooked..... ....... 86,103,000 86,920,000 739,465,000 708,413, a 
To be dried or semi-dried.......... 9,571,000 38,000 87,410,000 79, 6€ 
Total sausage ...........eeeeees 116,269,000 116, 657 ,000 998,294,000 946, 668. 000 
Loaf, head cheese, chili con 
earne, jellied products, etc........ 15,836,000 16,791,000 131,969,000 138,463,000 
Cooked meat— 
ET Sebsedtews cdoorecevedeccoccce 2,388,000 2,391,000 21,594,000 19,090,000 
EN no Rs weer evcdgcchectvecccceccee 43,939,000 36,326,000 433,846,000 386,790,000 
Canned meat und meat food products— 
MEE 469650 ec vece dieses cocesneenee 7,181,000 9,534,000 59,045,000 77,416,000 
EE da pcdes Cdbc COCs etoRscuceaseccee 31,007,000 28, a06, 000 349,342,000 348,073,000 
MD cccocdtcecccccsesccetceves 7,727,000 p 56,493,000 64, 
BOD cecccvvcsccsdccncccvaccceésege 8,077,000 6. 7: 24 000 27 
Fee ere eee 37,275,000 39,160,000 2¢ . 
MEE aeehesavobeesacinceedéuens 91,267,000 91,650,000 1, 000; 777,000 1,115 5,144,000 
BROOD CGICCE) ccccccrccsccccesviece 64,327,000 59,686,000 537,653,000 444,797,000 
Lard— 
ED cabgpicsted ete vvedesveed 115,361,000 81,670,000 1,260,360,000 1, 102,004,000 
PEED cecvcpccescesececoesesecee 99,519,000 88,240,000 1,039;790,000 853,937,000 
Rendered pork fat— 
POMEEE ccc cerecccveccevosovecce 7,382,000 5,437,000 72,383,000 55,459,000 
MOEN Se dcccscvviccosessecoccese 3,780,000 3,234,000 42,354,000 30,761,000 
Oleo BBOCK 2. ccccccsccccccccccccccce 8,637,000 6,899,000 70, 457,000 51,181,000 
MGible tallow ... vccccesccccccesesces 5,069,000 4,291,000 60,869,000 43,756,000 
Compound containing animal fat..... 25,329,000 20,631,000 163, 126,000 163,047,000 
Oleomargarine containing animal fat. 1,484,000 2,282,000 19,805,000 10,192,000 
PEED ecco cvecdcsosccesores 6,426,000 4,905,000 74,635,000 55,961,000 
Teta) oc ccccccccccccccccccccccess 1,026,303,000 924,337,000 9,971,429,000 9,102,342,000 
*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then canning. 











der federal inspection during Septem- ber 1948, according to a recent report 
ber 1949 declined 79,627,000 lbs. from by the U. S. Department of Agriculture. 








CUT-OUT MARGINS LOWER ON LIGHT AND MEDIUM WEIGHTS 


(Chicago costs and credits, first three days of week.) 


While the average cost of live hogs This test is computed for illustrative 
tested was down 20c from last week, purposes only. Each packer should 
finished product costs were reduced toa _ figure his own test, using actual costs, 
larger degree, resulting in lightweights credits, yields and realizations. The 
cutting minus 46c and mediums, minus values reported here are based on avail- 
58c. The heavyweights’ margin im- able Chicago market figures for the 














proved 2c at minus 6c. first three days of the week. 
——180-220 Ibs. 220-240 Ibs.—— ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per per cwt. 
live per ewt. fn live per  cwt. fin. live r ewt. fin. 
wt. = Ib. alive yiela wt. Ib. alive yield wt. b. alive yield 
Skinned hams ..... 12.7 37.9 $4.82 §$ 6.85 12.6 $ 6.73 12.5 39.6 $4.96 $ 7.17 
Phemics ...cccccceee 5.5 26.9 1.48 2.17 5.3 1.95 5.3 25.4 1.35 1.87 
Boston butts ....... 4.2 34.7 1.46 2.11 4.0 2.01 4.0 34.7 1.39 1.97 
Loins (blade in).... 9.9 38.9 3.85 5.77 9.6 5.40 9.5 38.3 3.64 5.13 
Bellies, 8. P........ 10.8 27.5 2.98 4.37 9.2 3.71 3.9 27.2 1.07 1.49 
Bellies, D. S........ +. oe coe coe 2.1 84 8.5 28.0 2.38 3.36 
Fat backs .......... «+. nee eke ios 3.1 4 4.5 14.3 65 91 
Plates and jowls... 2.9 12.2 35 51 3.0 1 3.4 12.2 41 59 
Raw leaf .......... 2.2 9.6 21 31 2.1 30 2.2 9.6 21 .30 
P. S. lard, rend. wt.13.6 11.0 1.50 2.19 12.1 1.90 10.2 11.0 1,12 1.60 
Spareribs .......... 1.6 35.3 .56 81 1.6 .69 1.6 21.3 .B4 47 
Regular trimmings.. 3.1 22.8 71 1.07 2.8 96 2.9 22.8 66 .93 
Feet, tails, etc...... 2.0 10.7 21 31 2.0 .30 2.0 10. 7 -21 .30 
Offal & miscl....... ... jee .50 .73 aie -72 fy 5 71 
Total yield & value.68.5 £18.63 $27.20 69.5 $26.56 70.5 $18.89 $26.80 
Per ‘e Per 
ewt. ewt. 
alive. alive 
Cost of hogs.............. $17.95 $18.04 
Condemnation loss........ .09 Per cwt. 09 Per ewt. .09 Per cwt, 
Handling and overhead. see 1.05 fin 1 fi 82 fin. 
satiate yield — —- yield 
TOTAL COST PER CWT.. $19.09 $27.87 $19.04 * $18.95 $26.88 
TOTAL VALUE ......... 18.63 27.20 18.46 18.89 26.80 
Cutting margin ... -.—$ .46 —$ .67 —$ .58 f —$ .06 —$ .08 
Margin last week....... + «.16 + «.24 — .20 — .29 — .08 — 2 











Processors handled fewer pork items 
during September, which accounted for 
a good part of the decline in total out- 
put, and the only items prepared in 
larger quantity than a month earlier 
were smoked and/or dried beef and 
canned beef, fresh sausage, canned meat 
and meat food products not listed spe- 
cifically, refined lard, oleo stock and 
miscellaneous meat items. Total Sep- 
tember 1949 output was the largest for 
the month since 1943 when 1,130,953,000 
lbs. of meat and meat items were pre- 
pared. 


Total sausage production in Septem- 
ber was 116,269,000 lbs., which was 8,- 
348,000 lbs. under August and 388,000 
Ibs. below output a year earlier. The 
cumulative total for 1949 was 998,294,- 
000 lbs., compared with 946,668,000 Ibs. 
for the same nine months in 1948. 


Canning operations slowed down con- 
siderably during September with output 
7,776,000 Ibs. less than the previous 
month. The September 1949 total of 91,- 
267,000 lbs. of canned meat items com- 
pared with 99,043,000 lbs. a month ear- 
lier and 91,650,000 lbs. a year earlier. 
The nine-month cumulative total for 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN SEPTEMBER, 1949 


Pounds of finished product 
Slicing Consumer 


and in- packages 

stitutional or shelf 
sizes sizes 

(3 Ibs. (under 
or over) 3 Ibs.) 


Item 
Luncheon meat (include 

such items as 

spiced ham, chopped 

and pressed meats) . .12,774,534 7,195,688 
Canned hams 


(whole & fractional). 7,595,180 27,217 
Corned beef hash...... 276,382 5 ue 652 
Chili con carne........ 694,485 9,572,295 
Vienna sausage ....... 344,264 5,673,308 


Potted and deviled meat 
food products (exclud- 


ing deviled ham).... oF: 3,268,771 
Deviled ham ......... 29,842 568,822 
rere 99,878 2,378,130 
Sliced dried beef..... 10,297 593,204 
Liver products ....... aI 237,138 
Meat stew (all types). 38,865 3,806,173 
Spaghetti meat products 

(all types) ......... 40,956 4,432,408 
Tongue (other than 

SEENEE sccccceccece 130,197 198,410 
Vinegar pickled 

DEED cavcecsecse 1,145,833 1,466,611 


All other products con- 

taining 20% or more 

MEE Us.ds-Cenrvecctecs 763,748 8,247,162 
All other products con- 

taining less than 20% 

meat( excluding 

canned soup) ....... 234,514 6,234,451 
Total of all products. .24,178,975 59,010,440 











1949 of 1,000,777,000 lbs. was smaller 
than the 1,115,144,000 lbs. for last year. 


Although the total of 24,178,975 Ibs. 
of meat items canned in slicing and in- 


‘stitutional sizes during September was 


smaller than 27,951,490 lbs. reported a 
month earlier, the volume placed in the 
consumer packages was 2,974,431 lbs. 
larger than the August figure. 

Production of loaf items in Septem- 
ber declined 164,000 Ibs. from a month 
earlier and was 955,000 lbs. smaller 
than a year earlier. The cumulative fig- 
ure for these items in 1949 was 131,- 
969,000 lbs., which was less than the 
1948 total of 138,463,000 Ibs. 

Although bacon slicing operations 
during September remained at a higher 
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level than a year earliér, they declined 
4,904,000 lbs. from August. The Septem- 
ber production figure was 64,327,000 
Ibs., compared with 69,231,000 lbs. a 
month earlier and 59,686,000 in 1948. 
The amount of lard and pork fat ren- 
dered and refined during September 
again declined from a month earlier but 


remained considerably larger than the 
figure reported a year earlier. Septem- 
ber lard operations totaled 214,880,000 
lbs., compared with 218,979,000 Ibs. a 
month earlier and 169,910,000 lbs. a 
year earlier, while pork fat production 
totaled 11,162,000 Ibs., 11,933,000 Ibs. 
and 8,671,000 lbs. in the three months. 





Weekly Inspected Meat Output Rise Due 
Mainly to Seasonal Hog Kill Increase 


EAT production under federal 
inspection totaled 329,000,000 Ibs. 


meat were produced, according to the 
estimate of the U. S. Department of 





in the week ended October 22, an Agriculture. This larger output of meat 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 
Week ended October 22, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod Prod 
1,(00 mil. Ib 1.000 mil. Ib 1,000 mil. Ib. 1,000 mil. lb. mil. tb. 
Oct, 22, 1949 273 138.7 137 18.6 1,244 159.2 282 2.1 328.6 
Oct. 15, 1949... 281 143.0 134 18.0 1,074 136.4 290 12.2 309.6 
Oct. 23, 1948. 280 133.5 141 18.1 1,031 141.2 398 16.4 309.2 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Ho lambs 100 mil. 
Live Dressed Live Dressed Live Dre ssed Live Dressed ibs. Ibs. 
Oct. 15, 1949......954 508 250 136 226 128 93 43 14.0 39.4 
Oct. 8, 1949..... 952 509 247 134 224 127 92 42 13.6 32.7 
Oct. 23, 1948......926 477 237 128 235 137 91 41 12.7 30.8 
11949 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 











increase of 6 per cent over that of the 
preceding week and the corresponding 
week last year when 309,000,000 lbs. of 
reflected a seasonal increase in hog 


reflected a seasonal gain in hog kill. 

Slaughter of 273,000 cattle was 3 per 
cent below the 281,000 head slaughtered 
a week earlier and 2 per cent below the 


280,000 reported a year ago. Beef pro- 
duction was 139,000,000 Ibs., compared 
with 143,000,000 lbs. the previous week 
and 134,000,000 lbs. a year ago. 

Calf slaughter was 137,000 head, 
compared with 134,000 a week earlier 
and 141,000 in the week a year earlier. 
Output of inspected veal in the three 
weeks under comparison was 18,600,000, 
18,000,000 and 18,100,000 lbs. 


Hog slaughter of 1,244,000 head was 
16 per cent above the 1,074,000 head the 
previous week and 21 per cent larger 
than the 1,031,000 slaughtered in the 
same week of 1948. Pork production 
totaled 159,000,000 lbs., compared with 
136,000,000 a week earlier and 141,- 
000,000 a year earlier. Production of 
39,400,000 Ibs. of lard compared with 
32,700,000 the previous week and 30,- 
800,000 lbs. in the corresponding period 
of 1948. 

Sheep and lamb slaughter amounted 
to 282,000 head, compared with 290,- 
000 head the previous week and 398,000 
a year ago. Production of inspected 
lamb and mutton in the three weeks 
amounted to 12,100,000, 12,200,000 and 
16,400,000 lIbs., respectively. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
Oct. 22 week 1948 
Cured meats, 
pounds 17,053,000 21,829,000 27,428,000 
Fresh meats, 
pounds 33,677,000 29,417,000 34,789,000 


Lard, pounds .... 6,212,000 5,104,000 5,367,000 





PACKERS SAY POTDEVIN 


label Pasters and Carton Sealers 
al FIT SHIPPING ROOM NEEDS 


POTDEVINS ARE 
PORTABLE 
FAST 
VERSATILE 
DEPENDABLE 


Use Coupon for Free Trial Offer. 


Please send us details on your 10 day free trial offer on Label Posters and 


your catalog on Carton Sealers. 


Name and Title 








POTDEVIN 
MACHINE CO. 
1279—38th Street 


Brooklyn 18, New York 
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@ DEEP GROOVES between zig-zag ribbing make 
certain that pritch is held firmly—whatever the 
dressing floor conditions! 
@ EXTRA RIBBING on back surface gives more 
strength and protects against warping. 
@ §COUNTERSUNK HOLES permit easy anchoring 
to concrete or bolting to floor. 
b 
A favorite throughout the meat packing industry, 
rugged R-W Pritch Plate is also used for knocking pen fit 
flooring, ramps and worker's platforms. It assures safe 
footing, and its design permits easy flushing or washing § 
down. Plate is 2” thick and ribs are Ys" high by 4” 
wide. Available in any size required. 3 
: 
THE R-W STEEL PRITCH i ] 
Het dip galvanized after fabrication ... this sturdy steel ¢ 
tube pritch with one pointed and one saw-tooth end is a ; ‘ 
decided improvement over old-style wooden pritches. It is { 
30” long, 14,” in diameter, and weighs 3 Ibs. (Other 
lengths as ordered). 
| 











Write for information and catalog on the complete TOHTZ line! 


R. W. TOHTZ & CO. 


R-W Meat Packing Equipment 
4875 Easton Ave. St.Louis, Mo. 














MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Lc.1. prices) 
Oct. 26, 1949 


Native steers— per lb. 
Choice, 600/800 .. ...54 @55n 
Good, 500/700 ... ..48 @49% 
Good, 700/900 .......... 47 @49 
Commercial, 500/700 ....43 @44n 
Utility, 400/up ......... 27 @27% 


Commercial cows, 500/800.30 @31 
Can. & Cut. cows, north., 





TEO/ED .nceccess ‘ee ‘ 26% 
Bologna bulls, north., 

GEOG ccccoccs coms Ga 
STEER BEEF CUTS 
500/700-lb. Carcasses 

(Le.1. prices) 
Choice: 
Hinds & ribs..... ..63 @66 
Hindquarters ...... ....59 @61 
PROUEE cccccccccccss ..51 @54 
Loins, trimmed ... ...99 @1.00 
Loins & ribs (sets). ..94 @97 
BATION 200 cc ccccccescces 84 
Forequarters ¢ ..46 @48 
OS” er 51 @54 
Chucks, square cut...... 46 @48 
ED wececes ee ....85 @gso 
ae .40 @43 
Good: 
Hinds & ribs.. 60 @é62 
Hindquarters ..... 54 @57 
EE sepadcice vs .49 @b5l1 
Loins, trimmed . ...-.-82 @86 
Loins & ribs (sets)......78 @82 
SNEED cceccccccceseces 2 
Forequarters ....... 42 @46 
Rear : .49 @50 
Chucks, square cut. . ..46 @48 
DY site cues 4.040 ; ..70 @T7 
Briskets .. ..40 @42 
Navels .20 @24 
PE stiddesecséecxsnsdns 23 @25 
Bt GD. co cccccceseces 24 
POD GOED cccrcceveccces 27 @29 
Bull tenderloins, 5/up..... 91 
Cow tenderloins, 5,/up..... 91 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen......... 26 @26% 
Tongues, No. 2, 
fresh or frozen.......... 21 
i huxsebenechebeees ee 6%@ 7 
PT bib hnienadndne dese 22 @22 
Livers, selected ........... 48 49 
Livers, regular ........ ..31 @33 
Teipe, CtAbded .....cccccee 6 @ 6% 
Trips, COOKE... ccccccccece 7 @T%; 
PE. saab snvscevecovecce 14 
Bey BORNINSE Ac cccceccecce 10% 
-ips, unsealded ........... 6% 7 
DD cccausepeeencees . 6 @ 6% 
EEE -d.cdeosteeedess ene cee 6 @ 6% 
PEE tadbodens covcnscage 5 @5% 
BEEF HAM SETS 
(Le.L. prices) 
Knuckles .............+++-44%4@45 
DE ccncuccns ...-46% @47% 
RD wal cabwcrwetea ...41 @41% 
FANCY MEATS 
(L.e.1. prices) 
Beef tongues, corned....... 30 @31 
Veal breads, under 6 oz.... @si 


6 to 12 of...... 
Of eae 








CARCASS LAMBS 


(Le.L. prices) 


Se: Ge ceessecress 48 @50 
SG, SED 6a sessesctvaeve 46 @48 
Commercial, all weights...41 @45 


CARCASS MUTTON 


(1.c.1. prices) 


Good, 70/down ....... ---23 @25 
Commercial, 70/down ..... 21 @23 
Utility, 70 down .......... 20 @2l1 


FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 

Hams, skinned, 10/16 Ibs. .3844 @39% 
Pork loins, regular, 

under 12 Ibs... ... .394%4@40% 
Pork loins, boneless........59 @60 
Shoulders, skinned, bone in 

under 16 Ibs : 
4,6 Ibs.. 


: . 884% @39% 
Picnics, 28% 





Picnics, 6 8 Ibs...... 26% 
Boston butts, 4 8 Ibs.... 36% P 
Boneless butts, ¢.t., 2/4 44 @51 
Tenderloins .... ; -81 @84 
Neck bones ... .12%@13 
Livers .... - 2244 @23 
DED ci tu bbituhe-deenkxa 15 @15% 
PE séenatespacndgeawed 0 @10% 
Ears ... rene ‘ 8 
Snouts, lean in. . 11 
Feet, front . - 64%@7 
SAUSAGE MATERIALS— 


FRESH 
(Le.L. prices) 
Pork trim., reg. 50%.... 


.22% @23% 
Pork trim., spec. 





De MD ccceccdosccave 43 @44 
Pork trim., ex. 95% leans. @51 
Pork cheek meat, trmd....35 @36 
rer 15 @16 
Bull meat, boneless........ 38% @39% 
Bon'ls cow meat, f.c., C. C.354%4,@36% 
Cow chucks, boneless......36 @37 
Beef trimmings ....... ---32 @33 
Beef cheek & head meat, 

ere eee 29 
Shank meat ...............87 @38 
Veal trimmings, bon’ls... . .3344@3414 : 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 45 @ij 
Domestic rounds, over 1 
Se err @s80 


Export rounds, wide, over 

Se Bie ada oucaviscséne 1.10@1.35 
Export rounds, medium, 

ae OO Mibaccecscess ..60 @65 
Export rounds, narrow, 

1% in. under.......... 90 @95 
No. 1 weasands, 24 in. up.12 @14 
No. 1 weasands, 22in. up.10 @11 
No. 2 weasands......... 6 
Middles, sewing, 1% @ 


i waerescrcegenease 1.10@1.15 
Middles, select, wide, 
DEE Gils wiercachsaes 1.25@1.35 


Middles, select, extra, 
2% @2% in. 
Middles, select, extra, 
fe arr, 2.00@2.10 
Beef bungs, export No. 1...24 @26 


.45@1.50 


‘ Beef bungs, domestic......18 @20 
ee xe neal Dried or a bladders, 
a a per piece: 
a  g  whesbon 12-15 in wide, flat....... 20 @22 
eres ee 10-12 in. wide, flat.......10%@11% 
WHOLESALE SMOKED . > . wide, flat....... 6 @7 
ork casings: 
MEATS Extra narrow, 29 mm. & 4 
(Le.1. prices) Yt svaduiewsas .. -8.15@3.25 
Hams, skinned, 14/16 Ibs., Narrow, mediums, 29@32 
wrapped ..............+. 47% @48 “i eypotye FF 
Hams, skinned, 14/16 lbs., Medium, 32@35 mm..... 1.90@1.95 
ready-to-eat, wrapped... .5044@53 Spe. medium, 35@38 mm.1.40@1.50 | 
Hams, skinned, 16/18 lbs., Wide, 38@43 mm....... 1.20@1.25 
WEAPPET 2.226. creereees 48% @51 Export bungs, 34 in. cut.29 @30 
o ims, skinned, 16/18 Ibs., Large prime bungs, 
ready-to-eat, wrapped... .5144@53% «SS eee 17 @18 
Bacon, fancy trimmed, Medium prime bungs, 
brisket off, 8/10 Ibs., Be Be, BObe cstseseccess 14 @15 
wrapped ..........+.- 44 @50 Small prime bungs...... 9 @10% 
Bacon, fancy, square cut, Middles, per set, cap off..55 @70 
seedless, 12/14 Ibs., > 
WOE nce ccpecuses cs 42 @4 
Bacon, No. 1 slieed, 1-Ib. wag Fi 
open-faced layers .......51 @53% c lat. ch h E A 83 @85 
ervelat, ch. hog bungs....! @S5 
CALF & VEAL—HIDE OFF Thuringer ..... . inecawbaed 48 @5l 
Carcass DEE aaveveovtseaversnens 70 
{l.e.1. prices) ROUSE ccccececessreces 70 
Choice, 80/130 ...... @46 Dn Gh, Wo wcceseeseces 77 @83 
Choice, 130 170 ......... @38 B. C. Salami, new con... 47 
Good, 80/130......... @4i Genoa style salami, ch.....85 @87 
Good, 130/170....... @35 PORROTORE occccccvcccces 70 
Commercial, 80/130 .. @37 Mortadella, new condition. . 47 
Commercial, 130/170 .. 8 @31 Cappicola (cooked) ....... 76 
Utility, all weights........2 @29 Italian style hams..... wi 75 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.1L. prices) (Le.L. prices) — 
Pork sausage, hog casings..43 @47 
Pork sausage, bulk........ 38 Whole for Saus. 
Frankfurters, sheep casings. 48 Caraway seed ....... 23% ai 
Frankfurters, hog casings. . 4 Cominos seed ....... 28 
Frankfurters, skinless ....43 44 Mustard sd., fey..... 22 + 
DEED ccc cccctctondsecce 38 42 Yel. American ...... 19 -: 
Bologna, artificial casings..39 @43 Marjoram, Chilean .. 45 = 
Smoked liver, hog bungs...44 @48 Oregano «....+++++++ 21 2 
New Eng. lunch specialty. .56 62 Coriander, Morocco, 
Minced luncheon spec., ch. .47 50 Natural No. 1..... 17 20 
Tongue and blood.......... 39 @40 Marjoram, French... 62 68 
Blood sausage ............ 31 39 Sage Dalmation 
SD 2tretnnbulke nb aueun ee 30 NO. 1 cc ceeeeeecers 49 55 
Polish sausage, fresh...... 35 
Polish sausage, smoked....48 @52 CURING MATERIALS 
SPICES ~ Cwt. 
Basis Chgo., orig. bbis., bags, bales Nitrite of soda in 425- 
: Pe eee “ bbis., del. or f.0.b. Chicago... 8.89 
one om Saltpeter, n. ton, f.0.b. N. Y.: 
Allspice, prime ... 29 33 Dbl. refined gran...........+- 11.00 
Resifted ....... 31 35 Small crystals ......--es00 14.40 
Chili powder ..... ee 87 Medium crystals ........-.-- 15.40 
Chili pepper ...... ee 36@39 Pure rfd., gran. nitrate of soda. 5.25 
Cloves, Zanzibar .. 38 42 Pure rfd. ’ powdered nitrate of 
Ginger, Jam., unbl. 64 69 GEER vaccocvccsensseoncese unquoted 
Ginger, African ... 62 67 Salt, in min. car. of 60,000 1 
GOOMER scccescce ee os only, paper sacked f.o.b. Chgo. 
Mace, fcy. Banda Per ton 
East Indies .... ee 1.26 Granulated .......-+-see000 $19.80 
West Indies .... -_ 1.19 MeGium ...-cecccecceceecncs 25.80 
Mustard, flour, fcy. oe 30 Rock, "bulk, 40 ton cars, 
No. 1 ° ee 26 Detroit eoccesccccsccccsece 10.90 
West. India meg os 47 Sugar— 
Paprika, Rane ~ “ 48@64 Raw, 96 basis, f.0.b. 
Pepper, Ls ee ee 59 New Orleans ............-- 6.05 
Red Bncssee o Standard gran., f.o.b. 
Pepper, , Ss = refiners (2%) .......+..+++ 8.05 
Pepper, white . 2. 00@2. is 2062.4 Packers’ curing sugar, 250 Ib. 
Pepper, Black bags, f.o.b. Reserve, La., 
— eccee 1.35@1.47 1.42@1.5 VeaS 2% ..cccccccccccccsceess 7.60 
c: Dextrose, per * : 
Lampong ...1.35@1.47 1.42@1.5 i: oneer beh , 7.25 Patent Pending 











PACIFIC COAST WHOLESALE MEAT PRICES 




















Los Angeles San Francisco No. Portland 
FRESH BEEF: (c October 25 October. 25 October 25 $C RA PES HOGS THE EASY WAY 
H arcass) 
“Go Cuts Labor Costs During Slaughter Season! 
400-500 Ibs. .......... Deas $44.00@45.00 ees ng 
nn Ibe. ed feta 2.00@ 43.00 43.00@ 44.00 44.00@ 46.00 | Amazing new OLD BALDY HOG SCALD cuts scrap- 
ons 00 Ibs. .......... 39.00@41.00 40.00 @ 42.00 35.00@39.00 | ing time to less than half! It forces its way right down 
y: 
400-600 Ibs. .......... 34.00@36.00 32.00@36.00 35.00@39.00 alongside the roots of hog hairs and bristles, loosening 
cow: the entire hair. Scraping removes every trace. No stub- 
Commercial, all wts.... 29.00@30.00 29.00@35.00 29.00@32.00 ble is left. The whole job is done in record time. 
Sutter, a Seapets 25.00@ 26.00 26.00@ 27.00 23.00@25.00 OLD BALDY produces a beautifully finished carcass, 
— VEAL AND CALF: (Skin-Off) (shin-Oa) (iie-68) clean, not slimy. It reduces the trimming of snouts and 
ls 170 Ibs. ....... ic atSoeaees v4 aeeemeaaes 38.00@40.00 jowls. Because skin is not slick, trimmings grind 
50-170 OS aie cine cts 40.00@42.00 88.00@ 42.00 37.00@ 40.00 readily. ad , P 
FRESH LAMB & MUTTON: (Carc A record 59 million pigs from the Spring crop will be 
cane: laa sates | finished this Fall. SAVE TIME LABOR—SAVE 
Choice: MONEY! Lay in a generous supply of OLD BALDY 
40-50 Ibs. ............ 44.00@46.00 43.00@45.00 43.00@45.00 for your own Fall slaughtering. 
50-60 Ibs. ............ 44.00@46.00 42.00@ 43.00 41.00@43.00 
Good: 
40-50 Ibs. ............ 44.00@46.00 - 43.00@45.00 43.00@ 45.00 
ee  Yoewen- guess  gsoeeseo | TRY IT AT OUR RISK! 
Gulige cll all wts. 42.00@ me 4 oy so pope == id \ 
tility, all wts......... 40.00@42. J 38. 33.00 5.00 
MUTTON (EWE): Rc ei — Old Baldy is Sold with an Ironclad Guarantee! 
rood, 75 Ibs ives ss 21.00@23. y 22.00 ¥ 220.00 ® * e 
Commercial, 75 Ibs. dn. 21.00@23.00 17.00@ 19.00 15.00@ 16.00 If it does not prove entirely satisfactory when vied according 
FRESH FORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) to directions, notify Koch and we will immediately cancel the 
ST CE Sividehess <ecthiesns . SED <= Sueeeecuas charge for any sample quantities you have ordered. 
SPENT GK. avcecuness 30.50@31.50 30. oon 3 r} 30.00@31.00 
FRESH PORK CUTS NO. 1: KOCH 
LOINS: 
Bene TB. cccee ‘ 49.00@52.00 54.00@58.00 48.00@50.00 UTCHERS’ 
10-12 > sates 419.00@ 52.00 52 00@ 58.00 48.00@50.00 B SUPPLY CO. 
“eee 68 nee om 48.00@51.00 52.00@54.00 45.00@ 46.00 NORTH KANSAS CITY 1 6, MISSOURI 
4 “aoe erste 35.00@38.00 ee TS ee ee 
PORK CUTS NO. 1: . 
HAM, Skinned: (Smoked) (Smoked) (Smoked) KOCH BUTCHERS’ SUPPLY COMPANY 
EE ED. 66084008 47.00@53.00 50.00@54.00 51.00@55.00 North Kansas City 16, Missouri 10-Ib. ctn., 
+ > —eaeepeneonn 48.00@53.00 54.00@56.00 51.00@52.00 Coat perlb. . 37¢ 
BACON, “Dry Cure’’ No. 1: ntiemen: 50-Ib. drum, 
Nb “ee ... 48.00@53.00 52.00@54.00 54.00@56.00 : perlb. . 
ct “qpeeten -. e+. 47.00@52.00 48.00@52.00 50.00@54.00 | Yes, indeed, send me________pounds of 100-Ib. drum, 
an RA —~—~=«C nahn wns 50.00@54.00 | OLD BALDY at the price indicated. | in- perlb. . 33c 
LARD, Refined: siniiahiinien sheseetes tend to use it according to directions. | am _—- f 2 32¢ 
CED ncsssesccccoeve 4  _—_ae ee y 216.5 | * . neat le * 
50 Ib. cartons & cans... 16.50@17.50 19.00@20.00 —.......... buying OLD BALDY with the distinct under- Prices F.O.B. 
1 Ib. cartons........... 17.50@18.50 20.00@21.00 17.00@18.00 standing that if it does not prove satisfac- Kansas City 
tory, you are to refund the entire purchase Write for Contract 
price or cancel the charge. Wvteee on Larger 
EDWARD R. SEABERG ™ 
R ° | & Rh rE S EL 
c ee a eS ee eee ee ee a 
ETI SE SE en ae SS es ee DL ae 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 
Cable Address: “EDSEA” Chicage * Telephone: WAbash 2-0119 © Teletype: CG 959 nl RRS ae ea Ps pensneses eccsved ZONE........ STS a 
_— —_ 
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Safe Oakite 
Cleaning Helps 
Equipment Last Longer 


7 HELP prolong the life of your equipment, try safe, 

{ economical Oakite cleaning materials. Specially formu- 
lated for their individual cleaning tasks, Oakite materials 
provide superior detergent action without harming metal 
surfaces. Take the cleaning of your sausage sticks, for 
example. Recommended Oakite detergent solution not 
only rids them of stubborn grease, but also gives them that 
spotless, good-as-new look. 











And if you have other plant sanitation problems, why not 
turn them over to Oakite? Helpful information on money- 
saving cleaning materials and methods will be mailed to 
you FREE on request. Send to Oakite Products, Inc., 20A 
Thames Street, New York 6, N. Y. 


OAKITE 


v. 6 Pat. OFF. 


INDUSTRIAL CLEANING MATERIALS - METHODS - SERVICE 












Technical Service Representatives Located in 
Principal Cities of United States and Canada 








0) YT \ 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, OCTOBER 27, 1949 
REGULAR HAMS 


Fresh or Frozen 8.P. 








WD cccscesas 3644 @37n 36%@ 
DE os ¥eneess 36144 @37n 36% @37Tn 
a Fars 35424 36n 3514 @36n 
PED acnceseos 354% @36n 3544 @36n 
BOILING HAMS 

Fresh or Frozen 8.P. 

gS a 37n 
Pee <scepese 40% n 40% n 
St hae dee we 40% n 40%n 

SKINNED HAMS 

Fresh or Frozen S.P. 
ME cccvesees 39@39% 39%4n 
RE ser ceane 38@38%_ 38%4n 
14-16 ......... 38@38% 384n 
Pn 6¢reeces 391% 3946n 
ste consae 43% 43 4%4n 
20-22 ..... sos 434n 
EE 43% 43%n 
‘ 42% 424%4n 
3744 374en 

TIE. secsosces 35 
OTHER D.S. MEATS 

Fresh or Frozen Cured 

Regular plates 15n 15n 

Clear plates .. 12n 12n 

Square jowls.. 1l4n 


144%@15 
Jowl butts... 1 


10%@11 
S.P. jowls .. ove 


12 @12% 





PICNICS 


Fresh or Frozen 8.P. 





BELLIES 

Fresh or Frozen Cured 
a, ee . 27% 3in 
PSS 3in 
10-12 .... .- 264%,@27 30n 
> , Eee . 26%@27 30n 
14-16 ......... 26%@27 30n 
16-18 ......... 26%@27 30n 
18-20 . -. 26%@27 30n 
GR. AMN. D.S. 

BEL. BELLIES 
Clear 





24% 

23 44n 

22n 

FAT BACKS 
Green or Frozen Cured 

OS Perr 12% 
S See 13% 
10-12 ..... -. 18n 14 
ea 15% 
14-16 ° 154¢n 16 
>) 16n 1644 
I i 6-4 hutin aes 16n 161, 
eee 16 16% 





LARD FUTURES PRICES 


MONDAY, OCTOBER 24, 1949 


Open High Low Close 
Nov. 10.30 10.50 10.30 10.37%4b 
Dec. 10.30 10.42% 10.30 10.35a 
Jan. 10.30 10.45 10.27% 10.35a 
Mar. 10.32% 10.37% 10.27% 10.35b 

Sales: 2,240,000 Ibs. 

Open interest at close Fri. Oct. 21st: 
Oct. 192, Nov. 294, Dee. 471, Jan. 132 
and Mar. 50: at close Sat., Oct. 22nd: 
Oct. 12 tov. 208, Dec. 476, Jan. 135 
and Mar. 56 lots. 


TUESDAY, OCTOBER 25, 1949 
Nov. 10.47% 10.50 10.42% 10.42% 
Dec. 10.40 10.45 10.40 10.40b 
Jan. 10.40 10.40 10.37% 10.40a 
Mar. 10.32% 10.40 10.37% 10.40a 

Sales: 2,960,000 Ibs. 

Open interest at close Mon., Oct. 24th 
Oct. 127, Nov. 300, Dec. 482, Jan. 138 
and Mar. 56 lots. 


WEDNESDAY, OCTOBER 26, 1949 
Nov. 10.42% 10.52% 10.42% 10.45a 
Dec. 10.40 10.42% 10.37% 10.37% 
Jan. 10.35 10.40 10.35 10.37%a 
Mar. 10.35 10.45 10.35 10.37% 

Sales: 2,360,000 Ibs. 

Open interest at close Tues. Oct. 
25th: Oct. 125, Nov. 291, Dec. 486, Jan. 
140 and Mar. 58 lots. 


THURSDAY, OCTOBER 27, 1949 
Nov. 10.27% 10.30 10.17% 10.27%a 











Z 





Dec. 10.30 10.32% 10.15 10.20b 
Jan. 10.25 10.27% 10.15 10.17%b 
Mar. 10.27% 10.30 10.15 10.20a 


Sales: 3,560,000 Ibs. 

Open interest at close Wed. Oct. 
26th: Oct. 115, Nov. 291, Dec. 486, Jan 
132 and Mar. 59 lots. 


FRIDAY, OCTOBER 28, 1949 
Nov. 10.10 10.20 10.02% 10.05b 
Dee. 10.17% 10.20 10.02% 10.15b 
Jan. 10.10 10.15 9.97% 10.15b 
Mar. 10.20 10.20 10.00 10.20 

Sales: About 6,500,000 Ibs. 

Open interest at close Thurs., Oct 
27th: Oct. 106, Nov. 284, Dec. 487, Jan 
142 and Mar. 62 lots. 





WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
Oct. 22....12.25n 12.00a 11.00n 
Oct. 24....12.25n 11.50a 10.50n 
Oct. 25... .12.50n 11.00a 10.00n 
Oct. 26... .12.50n 10.50a 9.50n 
Oct. 27....12.25a 10.00n 9.00n 
Oct. 28....11.75a 9. 75a 8.75n 


EDIBLE OIL SHIPMENTS 


Total shortening and edible 
oil shipments in the month 
of September 1949 were 238,- 
461,000 lbs., compared with 
321,176,000 lbs. in August 
and 234,141,000 lbs. in July, 
according to a recent report 
of the Institute of Shorten- 
ing and Edible Oils, Inc. 
Shortening accounted for 50.8 
per cent of the total Septem- 
ber shipments; edible oil, 47.5 
per cent; shipments to gov- 
ernment agencies, .2 per cent, 
and shipments for commer- 
cial export, 1.5 per cent. 

Total third quarter ship- 
ments (July-September, 1949) 
were 793,778,000 lbs., com- 
pared with 762,519,000 Ibs. in 
the second quarter and 697,- 
669,000 lbs. in the first 
quarter. Shortening ship- 
ments comprised 50.1 per 
cent of the third quarter ship- 
ments; edible oil, 47.7 per 
cent; shipments to govern- 
ment agencies, .4 per cent, 
and shipments for commer- 
cial export, 1.8 per cent. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


GR, co ccscsccctcccess ; $13.75 
Refined lard, 50-lb. cartons, 

CA SEED ocr cccteeece .. 14.00 
Kettle rend, tierces, f.o.b. 

Chicago . I Ee 14.75 
Leaf, kettle rend., tierces, 

De HE, cenaccses .. 14.75 
DAD sccacovecceseeseses MOND 
Neutral, tierces, f.o.b 

PD «an pdkes . 5 15.50 


Standard Shortening. . .*N. & S. 19.00 
Hydrogenated Shortening 
N. & 8 ; 
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MARKET PRICES ece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L prices) 
Oct. 26, 1949 
per lb. 
City 
.52% @61 


Choice 
Good 


ei bad besateceeieuged 49 @56% 
Commercial .............. 41314 @49% 
Canner & cutter...........28 @34 
Bologna bulls .............34 @35 


BEEF CUTS 


(Le.L prices) 
Choice: 
es GN WENO. 5c occancasee 
Rounds, N. Y. flank off 
Sere 
Top sirloins .......... 
Short loins, untrimmed 
Chucks, non-kosher ..... . 
i, Pn Ts ans 6 ive bee ae 


ood : 

Be Ob SOROS cb cnet eskes 
Rounds, N. Y., flank off.. 
i Mn weve ene ceces 
Se ED so ccccsscts 
Short loins, untrimmed......75 
Chucks, non Kosher.......... 

eh, SE GP was vesctccneed 
DEED peancnpessuhcebesenat 45@48 
DEED, cekepacnevicenenonacee 


FANCY MEATS 


(1.e.1. prices) 






Veal breads, under 6 oz.......... 65 
OD Te Ohne c0c0cccneccccseece 80 
BO, Wb es Fe visereuvvcessvede 1.00 

Py vcveantedereoen nee 30 

Beef livers, selected............. 78 

Lamb fries ........ 55 

Oxtails, under % Ib 16 

Oxtails, over % Ib... 35 





DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 lbs......... 27% @29% 
Be OO Be BR cc cccsicnce 27% @29% 
154 to 171 Ibs....... -274% @29% 
172 to 188 Ibs. 27% @29% 














PHILADELPHIA 


FRESH PORK CUTS 


(L.e.L. prices) 
Western 
Hams, regular, 14/down...37 @38n 
Hams, skinned, 14, down. ..394%4.@40% 
Picnics, 4/8 Ibs..........- 27% 
Bellies, sq. cut, seedless, 


Ee GE ecensdsesrcvises 27% @28% 
Pork loins, 12 down....... 4044 @41% 
Boston butts, 4,8 lbs.... 37 






Spareribs, 3,/down ..... 
Pork trim., regular........23% 
Pork trim., ex. lean, 95%..51 @52 


City 
Hams, regular, 14/down...38 @42 
Hams, skinned, 14/down...43 @44 
Shoulders, N. Y., 12/down.37 @39 
Picnics, 4/8 Ibs...........30 33 
Boston butts, 48 Ibs...... 2 b +r 
Pork loins, 12/down....... 45 @47 
Spareribs, 3/down ........ 48 @45 
Pork trim., regular........ 20 @23 

LAMBS 


(Le.L prices) 





nod og GS baeeetes: 
Hindsaddles, gd. & ch 
Loins, gd. & ch 


MUTTON 


(Le.L. prices) 


Western 
Good, under 70 Ibs............. 22@24 
Comm., under 70 Ibs...........20@22 


VEAL—SKIN OFF 
(Le.L prices) 


Western 
CGen SUED seen dincesseesd 40@45 
GOO GRINS. Sc vcccvcsvidecses 34@44 
Commercial carcass ........... 30@38 
TREAD cccvccccecaccoccccceses 26@31 


BUTCHERS’ FAT 
(Le.L. prices) 
RGD cvesteccewecsssynsé oeeed 
Breast fat ..... pe eae 
Edible suet .. 2 
Inedible suet 2 















WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, OCTOBER 26, 1949 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 
500-600 
600-700 
700-800 
Good: 
350-500 
500-600 
600-700 
700-800 


350-600 
600-700 


cow: 


Ibs 


iy we 
Ibs. 
Ibs. 


Ibs. 
Ibs. 
Ibs. 
Ibs. 
Commercial: 
Ibs. 
Ibs. .. 
Utility, all wts 


Commercial, 
Utility, all wts 
Cutter, all wts.... 
Canner, all wts...... 


VEAL AND CALF: 
SKIN OFF, CARCASS 


Choice: 
80-130 
130-170 

Good: 
50- 80 
80-130 
130-170 


all wts 


Ibs. 


Ibs 
lbs 


Ibs. 


Commercial: 
a. we 
Ibs. 

ile. 20 
Utility, all wts... 


50- 80 
80-130 
130-170 


LAMB AND MUTTON: 


LAMB: 
Choice: 


30-40 Ibs. ........ 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


Good: 


30-40 Ibs. 
40-45 Ibs. . 
45-50 Ibs. 
50-60 Ibs. 





None 

48.00-52.00 
48.00-52.00 
. 47.00-51.00 


38 .00-46.00 
37.00-46.00 
None 


. 31.00-33.00 


29.00-31.00 


. None 
. None 


. None 


40.00-45.00 


None 
36.00-44.00 
34.00-38.00 


None 

33.00-38.00 
30.00-33.00 
26.00-31.00 


48.00-49.00 
48.00-49.00 
47.00-48.00 
46.00-48.00 


47.00-48.00 
47.00-48.00 
46.00-48.00 
44.00-46.00 


To better our on-the-spot service, we have added to our 
country-wide coverage a 


NEW YORK-— JERSEY OFFICE 
at 40 Journal Square, Jersey City, N. J. 


TELETYPEWRITER—JCY 3260 


JERSEY CITY PHONE —JOURNAL SQUARE 3-2100 
NEW YORK PHONE—CORTLANDT 7-3170 


KEYSTONE BROKERAGE COMPANY 


Commercial, all wts.... 41.00-46.00 
Utility, all wts......... None 


MUTTON (EWE): 70 lbs. down: 
GE diwccccahececcoese 22.00-24.00 
Commercial ........+.. 20.00-22.00 
suche aewetoneba None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 
De GS ceccccesend’s 42.00-44.00 
10-12 Ibs. nee .. 42.00-44.00 
RPO ceccecesetees 42.00-43.00 


16-20 Ibs. conesees Ae 
Shoulders, Skinned, N. Y. Style 
Pee BR Kcocceckecce- Ne 
Butts, Boston Style: 
BO UM cccrcnsccees 37.00-40.00 


CALIFORNIA KILL 


State-inspected slaughter 
of livestock for the month of 
September 1949 was reported 
by the California Department 
of Agriculture as shown in 
the following table. 


No. 
Cattle . edecsceces .. 25,445 
Calves .....s.- oe cooee se 
HOGS ccccce gues oveteecedeenn 0 
GREED. ces cncdee ° 





Production for September 
was reported by the Depart- 
ment as follows: 


Lbs 
Sausage pe uedesecdestgoos 3,946,656 
POG GUO BOGE cossccedcecad 6,021,053 
Lard and substitutes........ 200,542 
BOD foccdcnccsveseceses 10,258,251 


As of September 30, Oalifornia had 
105 meat inspectors. Plants under 
state inspection totaled 273, and plants 
under state approved municipal inspec- 
tion totaled 101, 
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~ BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, October 27, 1949. 











Large soaper buying last Friday, basis 
6c on fancy tallow and 5%c choice white 
grease, resulted in a weaker tone in the 
market. No change was registered early 
this week, however, soaper and con- 
sumer buying continued at these levels, 
with yellow grease moving at 4%c, de- 
livered Chicago. By midweek, some 
trading came to light at fractionally 
higher levels, with choice white grease 
reportedly sold at 6c, f.o.b. midwest 
point, Canada the recipient. Interest 
was in evidence in the East at 7%c for 
fancy tallow, but confirmed sales were 
lacking. Some dealer buying came to 
light on choice white grease at 6c, de- 
livered Chicago. A strong situation was 
evident by Thursday, with firm offers 
in the market on fancy tallow at 6%%c, 
prime at 6%c and choice white grease 
at 6%4@6'%c. 


Early sales came to light on fancy tal- 
low at 6c, prime at 5%c, special at 54%c 
and yellow grease at 4%c, all delivered 
Chicago. Trading was of larger propor- 
tions than reported in recent weeks. 
About midweek, a couple tanks of prime 
tallow sold at 5%c, special at 5%c, yel- 
low at 4%c and choice white grease at 
5% and 6c, all delivered Chicago. Yel- 
low grease moved in several directions 
at 4%c, delivered consuming points. 
Large soaper trading came to light 
Thursday in several quarters at “4c 
higher levels on some grades. A fair 
volume of trading was negotiated at 
6%c on fancy tallow, 6c on prime, 5%c 
on special and 6@6%c on choice white 
grease. 


TALLOWS: The market was stronger 
Thursday, with most grades advancing 
4c. Edible tallow was quoted at 6%@ 
7%c nominal, in carlots delivered con- 
sumers’ points. Fancy was quoted at 
6%c; choice, 64%c nominal; prime, 6c; 
special 5%c; No. 1, 5c; No. 3, 4%c, and 
No. 2, 4c nominal. 


EASTERN FERTILIZER MARKET 


New York, October 27, 1949. 


All by-product prices declined and 
sales of cracklings were made at $1.70 
per unit, f.o.b. New York. Wet rendered 
tankage sold at $8.75 per unit of am- 
monia, and blood was offered at $9.00 
per unit of ammonia. 

There was some interest in the mar- 
ket at the above figures, and some 
people in the trade thought the market 
might improve. These prices were much 
lower than the South American market. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
pe rer eee $48.00 
Blood, dried 16% per unit of ammonia...... 9.00 


Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit.................. . 2.75 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports.............-.665- 48.00 

De E,W cs uo ccesneaeteaceescaceese 51.50 
Fertilizer tankage, ground, 10% ammonia, 

PD Beas GE s oe cderscecscccbewees -nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia............... 8.75 
Phosphates 


Bone meal, steam, 3 and 50 bags, 

OOF Gam, Ti, WOUND s ooo caceccccccccccece $60.00 
Bone meal, raw, 442% and 50% in bags, 

ee SOR, CO. Svan sec ekssssccccccece 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

FO Ree re ere .76 


Dry Rendered Tankage 
40/50% protein, unground, 
OU RRs Wr GOW nc cb usecccdsc yo see re 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, October 27, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia....... *$9.25@9.50 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 
BOE GHEE cccccnccccoecccsecssccses *$9.25@9.50n 
TUN GORE c -cvcveccccccosccccccecs * 9.25@9.50n 
Liquid stick tamk Cars.........-+-eeeeeeeees 4.00 


Packinghouse Feeds 
Carlots, 
pe 
50% meat and bone scraps, bulk. . .$105.00@ ay 


55% meat scraps, bulk.......... 
50% feeding tankage, with bone, 


BU Sensccoaweheddcoeseensinsec 105.000 
60% digester tankage, bulk........ 125.00 
80% blood meal, bagged.......... 152.00n 
65% special steamed 

bone meal, bagged............. 90.00n 

Fertilizer Materials 
Per ton 
High grade tankage, ground 

10@11% ammonia .............-- x 6.50n 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia....... 7.75 


Dry Rendered Tankage 


Per unit 
Protein 
GE cdc iviccccccsvcrseiecsege ..*$1.85@1.90 
Expeller eattetadéecséndaees * 1.85@1.90 
Gelatine and Glue Stocks 
er cwt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted).... 1.50 
Sinews and pizzles (green, salted).... 1.50 
Cattle jaws, skulls and knuckles..... 65.00n 
Pig skin scraps and trim, per Ib. . - . 5% 
Animal Hair 
Per ton 
Winter coil dried, per ton.............645. $100.00n 
Summer coil dried, per ton. . ans eee 
GAGES SUERERED 4 cc cccccccccccccccevcnecss 4%@ Sn 
Winter processed, gray, Ib............. : 13n 
Summer processed, gray, Ib 8 


*Quoted delivered basis 





GREASES: Prices advanced fully “4c 
on most grades Thursday. Choice white 
grease was quoted at 6@6%c; A-white, 
5%c nominal; B-white, 5%c nominal; 
yellow, 4%c; house, 4%c nominal; 
brown, 3%c nominal, and brown 25 
f.f.a., 3%c nominal. 

GREASE OILS: A steady market 
was registered, with demand good on 
all grades. Production continued to ca- 
pacity. No export inquiry was in evi- 
dence. Prices were unchanged Thurs- 


day, with No. 1 lard oil quoted at 11%c, 
in drums, l.c.l., f.o.b. Chicago; prime 
yurning oil, 14% c¢; acidless tallow, 12%c. 

NEATSFOOT OILS: Good inquiry 
was manifested on all grades at cur- 
rent quotable prices. Export interest 
was lacking, however. Demand was 
about commensurate with production. 
The quoted price on pure neatsfoot oil 
Thursday was again 21%c, basis drums, 
l.c.l., f.0.b. Chicago; 20-degree, 27%c, 
and 15-degree, 28%c. 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL-PORK-LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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Finer Flavor from the Land O'Corn! 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowo 














VEGETABLE OILS 


Thursday, October 27, 1949. 











Comparatively light activity was reg- 
istered in the market, and buyers were 
confining their purchases to current re- 
quirements. Some weakness was in evi- 
dence from last quotations, which con- 
tinued throughout this week. Domestic 
trading was fair; however, offerings in 
general were above sellers’ asking prices. 
Little buying interest emanated from 
buyers for export. Midweek trading was 
from % to %c below early sales. An 
uneasy position was manifested in view 
of the unsettled labor situation, result- 
ing in light trading by weekend. 

CORN OIL: A definite weakness was 
in evidence, and trading was considered 
thin. Early quotations came to light at 
11@11%c asked, which were reduced to 
10% and llc by midweek. A few tanks 





VEGETABLE OILS 


bnbos6 sae db 6neceret scnnetbesestioese 10pd 

NES cc ccccccsncccscccececane coeseaseees 10n 

WEE. Chvccedececidcoereseeeesinenes 9% b@10ax 
Corn oil, in tanks, f.o.b. mills.......... 10% @) jax 
Soybean oil, in tanks, f.o.b. mills, 

PEE ekaebhcusneeUuxrsdeuce 0nseeowense 9%pd 
Peanut oil, f.o.b. Southern Mills ..10%pd 
Coconut oil, Pacific Coast...... ...-12%n 
Cottonseed foots 

Midwest and West Coast.... ‘ -. 1%@1% 

SE Ghote tebhssCccceberoncaeeces . -1%@1% 

Prices f.o.b. Chicago 
White domestic, vegetable.................... 2 
White animal fat............ is sich lata 25 
Milk churned pastry....... westecenseuewhecs a 
RR ee eon ae 22 


sold at 11c Tuesday. Thursday’s quoted 
price was 10% @llic asked, down about 
% to ee. 

SOYBEAN OIL: The market tapered 
off about %c from Friday, and trading 
was considered on the light side with 
buyers reaching for spot shipments on 
current requirements only. Trading in 
future deliveries was light since asking 
prices were fully %c above buyers’ 
ideas. Product for spot shipment moved 
about midweek at 10c, and later sales 
came to light at 9% @10c. First half of 
November sold at 9%c while other of- 
ferings were held at 9%c. Thursday’s 
close was 9%c paid. 


PEANUT OIL: Trading came to light 
at 10%c early, but later asking prices 
were quoted at 10%c with some sales at 
this price, fully % to %ec below last 
week. The quoted price Thursday was 
10%c paid for spot shipments. 


COCONUT OIL: No material change 
was registered in the market, and 
steady to firm prices were in evidence 
by midweek. A nominal market pre- 
vailed since no trading was reported. 
Offerings were revealed at 12%c for 
spot and 12%c for November, which 
was Thursday’s quoted price, nominally. 


COTTONSEED OIL: A steady to 
weaker tone was recorded, and trading 
was somewhat broader than previous 
week although somewhat scattered. 
Early sales came to light in the Valley 
at 10%c, later at 10%c, and midweek 
trading was in evidence in the Valley 
at 10 and 10%c. Thursday’s trading 


involved Valley at 10c; Southeast was 
quoted nominally at 10c, and Texas, 
9%c bid and 10c asked. 

The N. Y. futures market quotations 
for the first four days were: 


MONDAY, OCTOBER 24, 1949 


Open High Low Close Pr. cl. 
Dec. .....-. 13.0 





Jan. .......%12.25 *12.46 12.43 
BEE. sesscee Be 12.382 12.26 
ea 12.14 12.26 12.22 
July .. .- 912.06 *12.20 12.20 
Sept. ...... 11.85 A 11.99 11.85 
Oct. (DO). .*11.05 ceee : *11.70 11.65 
Total sales: 70 contracts. 
TUESDAY, OCTOBER 26, 1949 
Dec, ......-°12.61 12.55 12.51 12.54 12.52 
Jan. .......912.@ - oe "12.46 8 12.46 
a *12.28 12.35 12.30 12.34 12.32 
May ..... 2.29 12.35 12.27 °12.29 12.26 
Jaly .......°12.200 12.2% 12.25 °12.28 12.20 
Sept ..--911.90 12.00 11.96 °11.97 11.99 
Oct. (50). .*11.60 se *11.72 11.70 


Total sales: 91 contracts 


WEDNESDAY, OCTOBER 


Dec *12.51 12.638 12.50 54 
Jan *12.45 12.60 12.49 46 
Mar. ... - 12.87 12.45 12.35 34 
May .. *12.31 12.42 12.32 20 
July Ba 12.30 12.40 12.29 23 
Sept. *12.00 12.10 1 


ss 
na 


Oct. (50). .°11.77 
Total sales: 177 contracts 


THURSDAY, OCTOBER 27, 1949 
oevess 12.35 12.45 12.26 °12.33 12.50 





Mar *12.21 12.29 12.18 °12.21 12.32 

May -°12.25 12.30 12.15 °12.20 12.30 

GORY wccccce 912.25 12.2 12.12 °12.19 12.26 

Sep *11.95 11.95 Ko “11.84 11.90 
11.72 


“pt J ny é : 
Oct. (50)..°11.60 11.75 *11.00 11.70 
Total sales: 212 contracts. 


*Bid. 


The wide range of subjects covered by 
THE NATIONAL PROVISIONER makes it an 
indispensable aid to packers. 





E.G. JAMES COMPANY 


For Trolleys—Hooks, Etc. 
Get Our Prices 





DIRECT 
FACTORY 
PRICES 





~~ 


MOLDS _ 
TRUCKS — 


SHOVELS 





Packing house supply items furnished by E.G. JAMES Company 
are in service thruout the country. When you need replacements 
be sure to get our direct-from-factory prices ....in black, gol- 
vanized or stainless, whatever your needs may be. 


BACON HANGERS — CAGES — TREES 


SMOKE STICKS 


The 
PUMP 





- TUBS 
— ETC. 








E.G.JAMES Co. | Jes 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 
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SANITARY 







Viking Pump Company 
Cedar Fa V 





If you require a good, dependable, positive pump, one 
that will not splash, pound or foam the liquid being 
pumped—then use the new Viking Sanitor. 


If you need strictly sanitary approved construction, one 
4 that has fewer parts and no small, intricate pieces— 
then use the new Viking Sanitor. 
If you want a unit that can be used as either a perma- 
nent or portable job, one that is even available with 
sanitary casters—then use the new Viking Sanitor. 


If you like a pump that can be cleaned at its place of 
use or can be carried to central cleaning without loos- 
ening a thing but the piping connections—then use the 


new Viking Sanitor. 
For complete details on these, and 


many more outstanding features, 
ask for bulletin D100S today. 
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HIDES AND SKINS 





Tanner interest on relatively broad 
trading—About steady prices retained 
all descriptions—Good liquidation in 
light native and branded cows—Bulls, 
calf and kipskins also steady. 


Chicago 


PACKER HIDES: Trading in packer 
hides continued at steady prices on 
most descriptions. Good tanner buying 
interest was again registered, and trad- 
ing involved in excess of 95,000 hides, 
including 13,500 sold last Friday. Steady 
prices were paid on native steers. Light 
natives sold at 25c, heavy natives at 
24c, and ex-light natives at 29%c. All 
branded steers moved in a fair way. 
Butt branded steers sold at 22c, Colo- 
rados at 21% and 21%c and heavy 
Texas at 22c. Light Texas and ex-light 
Texas steers are quotable nominally at 
22% and 26 4c, respectively. 

Heavy native cows sold from 24% to 
24%c, shipping points considered. 
Steady prices of 25 to 25%c were real- 
ized for light native cows, with one 
sale of light averageweights from Ok- 
lahoma City made at 32c, basis Chicago. 
No change was registered in branded 
cows which moved at 23% to 24'%c, de- 
pending on the points of origin. 

Movement in all selections of native 
steers was fair in comparison with the 
overall trading. One packer early sold 
two lots of 1,000 each light native 
steers, October takeoff, at 25c, Chicago. 
Another packer sold 700 Chicago light 
native steers and 800 Cedar Rapids, 
October salting, at 25c, Chicago. Late 
last week 800 heavy October native 
steers sold at 24c, Chicago. Early this 
week 2,000 more heavy native steers, 
October and early November takeoff, 
sold at 24c, Chicago. 600 Evansville 
heavy native steers sold at the same 
price. About midweek another packer 
sold 3,800 native steers, October and 
early November salting, at 24c for the 
heavy hides and 25c for the light, basis 


Chicago. Three sales of ex-light native 
steers wel ed totaling 2,300, Oc- 
tober takeoff, at 294e, Chicago basis. 


Branded steers sold in a fair way, in- 


volving about 21,000. Early this week 
one packer sold 1,200 Cedar Rapids and 
Albert Lea butt brands at 22c, Chicago. 
Another packer sold 2,400 river point and 
Chicago butt brands at 22c. 2,000 more 
of the same, October salting, sold at 
22c. Another packer sold 3,000 October 
forward production butt brands at 22c, 
and later 5,000 more mixed, October and 
early November salting, at 22c for butt 
brands and heavy Texas and 21%c for 
the Colorados. An outside packer sold 
650 butts at 22c basis Chicago. About 
midweek one packer sold 1,000 Cedar 
Rapids Colorados, October salting at 
21%ec, and 800 Chicago Colorados, 
largely kosher takeoff, at 21%c. An- 
other sale of 1,700 river point Colorados 
came to light at 21%c, basis Chicago. 
Three more sales totaling 3,250 of the 
same selection from several points 
moved at 21%c, basis Chicago. One lot 
of 700 heavy Texas steers sold at 22c 
Chicago basis. 

A total of 35,150 native cows was 
sold, involving October and early No- 
vember production. Late last week one 
packer sold 2,300 river point heavy na- 
tive cows at 24%c, and early this week 
sold two more lots of the same totaling 
4,400 at 24%c, Chicago, 24'%c, f.o.b. St. 
Paul, and 24%c, f.o.b. National Stock- 
yards. The Association about midweek 
sold 1,400 of the same at 24'%c. One lot 
of 800 St. Paul heavy native cows sold 
at 24%c, basis Chicago. One outside 
packer sold 1,600 heavy native cows at 
24c, basis Chicago. 

Last Friday one packer sold 1,850 
light native cows, origin Kansas City, 
at 27%c, basis Chicago. Early this week 
the Association sold 1,800 of the same 
selection at 25%c, Chicago. Another 
sale involved 3,000 light-weight light 
native cows at 32c, origin Oklahoma 
City, Chicago basis. Same packer sold 
2,500 light native cows at 25c, Cedar 
Rapids origin, and 2544c for Omaha pro- 
duction, basis Chicago. 4,200 St. Paul 
and Austin light native cows sold at 
25c, while 9,700 Omaha, Sioux City and 
Des Moines production sold at 25'%c, 
Chicago basis. 

One packer last Friday sold 8,700 





HICKORY SAWDUST 


100% Guaranteed 


Takes Several Times Its Weight in Moisture 


HICKORY | 


MAKES IT 
WORTH MORE | 


10 bags - 
5 bags - 


F. O. B. Minneapolis, Minn. or Des Moines, la. 
Weight About 65 Lbs. Sold By Bag—Not Weight 


SANDERS MIDWEST 


Palace Bidg., 4th and Nicollet Ave 





20 bags - $2.00 per bag | 
2.20 per bag 
2.40 per bag 


Minneapolis 1 





branded cows from several shipping 
points at 23% and 24%%c, basis Chicago. 
Early this week another packer sold 
2,000 Oklahoma City branded cows at 
24%c, and 1,000 Cedar Rapids branded 
cows at 23\4c, basis Chicago. An outside 
packer sold 2,800 of the same at 23%c. 
Later, another packer sold 6,500 brand- 
ed cows from several shipping points, 
October and early November takeoff, at 
the same price, Chicago basis. 

The packer bull market was un- 
changed with no trading reported. Pack- 
ers were in a well sold-up position. Na- 
tive packer bulls were quoted Thursday 
at 17%c nominal and branded bulls at 
2c less. 


PACIFIC COAST: No trading came 
to light. October production was report- 
edly liquidated, resulting in a dull mar- 
ket. 


OUTSIDE SMALL PACKER: Trad- 
ing was relatively dull since tanners 
were reluctant to reach for hides at 
current asking prices. Offerings, on the 
other hand, were restricted to some de- 
gree. Prices were somewhat mixed. Of- 
ferings came to light on 40/42-lb. 
weights at 25c, while 45-lb. average- 
weights were offered at 24 and 25c. 
45/46-lb. renderers hides were offered 
at 19c. Small native packer bulls were 
quoted at 154% @16c, while one sale of 
selected 80/82-lb. hides was made at 17c. 

Very little was accomplished in the 
country hide market. 48/50-lb. weights 
were quoted at 20c for good selection 
and preferred shipping points. All- 
weights were quoted at T84%@19%c. 


CALF AND KIPSKINS: Trading in 
the calfskin market was maintained 
with steady to slightly weaker prices 
in evidence. Northern native calfskins 
retained a steady position while a few 
other points were fractionally lower, 
particularly on heavyweights. Late last 
week one packer sold 3,900 river calf- 
skins at 47%c for the heavy skins and 
57c for the lights, 9% lbs. down. An- 
other packer sold 2,000 of the same at 
identical terms for light and heavy- 
weights. Early this week another packer 
sold 18,500 northern native heavy calf- 
skins at 65c for the lightweights and 
55c for the heavyweights. Total of 18,- 
500 St. Louis, Fargo and other shipping 
point calfskins sold at 47%c for heavy- 
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STAINLESS 
STEEL 


Ham Boilers 
in this 


Adelmann 
now available 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. ¢ Chicago Office, 332 S. Michigan Ave., 4 
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weights and 60c for light averages. 

No trading was reported in the kip- 
skin market. 

SHEEPSKINS: Some of the strength 
registered the past month on all clas- 
sifications seemed to have tapered off. 
No. 1 shearlings were quotable at 
$2.65@3.00 each; No. 2s at $2.10@2.15; 
No. 3s at $1.70 and Fall clips at $2.90@ 
3.25. Some trading was reported in a 
moderate way within the quoted ranges. 


N. Y. HIDE FUTURES 


MONDAY, OCTOBER 24, 1949 


Open High Low Close 
Dee. errr, ee 21.35 21.25 21.25b 
Mar .---19.85b 20.00 20.00 20.00 
June . .19.45b ; - 19.60b 
Sept . .19.10b . oe 19.30b 


Closing unchanged to 5 points higher; sales 14 


ots 
TUESDAY, OCTOBER 25, 1949 
ee, nes 21.10b 21.50 21.20 21.26 


Mar 19.92 20.00 19.80 20.00 
June 19.45b 19.60 19.60 19.50b 
Sept. . -19.05b 19.20b 


Closing 1 point up to 10 down; sales 56 lots 
WEDNESDAY, OCTOBER 26, 1949 


Dee. ... o- -21.250 21.85 21.35 21.75 

Mar. . ..+.19.85b 20.10 19.85 20.01b 
te nocneoed 19.40b 19.50 19.50 19.70b 
Es uéemeuvu 19.10b sae . 19.40b 


Closing 1 to 49 points higher: eutes 40 lots 
THURSDAY, OCTOBER 27, 1949 


Dec .21.60b 21.90 21.80 21.80 
Mar. . . -20.00b 20.15 19.92 19.95 
June . .19.60b 19.90 19.80 19.60b 
Sept. .. . .19.30b ° oe 19.30b 


Closing 5 points higher to 10 lower; sales 58 lots 
FRIDAY, OCTOBER 28, 1949 


Det. .cccccc cd OD 21.95 21.75 21.95 
Mar. .. .. .19.80b 20.05 19.90 20.05 
June . ...19.60b aon . 19.70b 
SEs. Senaeecs 19.25b ‘ ° 19.45b 


Closing 10 to 15 points highe r: sales 19 lots 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Provisions Week ended Previous Cor. week, 
. : Oct. 27, '49 Week 1948 
The Chicago live hog top was $17.75; Nat. stre. .....98 @2 2 @3% 27%@28 
the average, $17.35. Provision prices  Hvy. Tex. strs. @22 22 @22% ax% 
were: Under 12 pork loins, 38@39; 10/14 “yz, pute 229 @22%n a2 
green skinned hams, 38@39%; 4/8 Bos- Bright ex @21% 21%@22% @25% 
ton butts, 35@35%; 16/down pork a cies @26%n @26% 2 @2T% 
» « D - Q/ , ‘ B I'd ) 23% @24% 23%@244 a2} 
shoulders, 33@33%; 3/down spareribs, ivy. ad cows... 2% @2 25 24ie ae 35 ¥ 27% @27% 
36@36%; 8/12 fat backs, 13; regular Lt. nat. cows 2514 @27% 2516 @ 27 26144 @27 
. ‘ 92. Nat. bulls .... @i7\%n @i7%n @17% 
pork trimmings, 21@23; 18/20 DS Brnd'd bulls... @164gn @16%n @i6% 
j 97: / j j 971,-R/ Calfskins, Nor.55 @65 i @u 524%@55 
bellies, 27; 4/6 green picnics, 27%; 8/up ay age L oe a O55 
green picnics, 25%. P.S. loose lard was Kips. Nor. brnd @47% @417% 32% 
" ° : : Slunks, reg. . @3.00 @3.00 @2.00 
9.75a; P.S. lard in tierces, 11.75a. ian oi. @1.20 @1.20 1.00@1.10 
CITY AND OUTSIDE SMALL PACKERS 
Cottonseed Oil Nat. allwts....21 @23 21 @23 22 @24 
y , ° Brnd'd allwts..20 @22 20 @22 21 @23 
New York futures prices were: Dec. Nat. bulls... .15 1%4@16% 15 @i6 14%@15 
9 . ‘ ‘ Brnd’d bulls...144@15% 14 @15 18%@14 
12.11b, 12.14a; Jan. 12.05b, 12.15a; Mar. Brndid bulls... oa” 42 4s) 8 wD 


11.96b, 11.99a; May 11.95-6; July 11.93b, Kips, nat — Gin, 35, @36n 6 G27 
11.97a; Sept. 11.60b, 11.70a; Oct. 11.36b, Slunks. reg. -.-2-25@2.50 2.000225 @2.00 


Slunks, bris....75 @1.00 @iin @7m 
11.50a. Sales totaled 325 lots. All packer hides and all calf and kipskins quoted 

on trimmed selected basis; small packer hides 

quoted selected, trimmed; all slunks quoted flat. 


TANNERS' COUNCIL MEETING COUNTRY HIDES 


- : Allweights ....19 @19% 18 @19 19 @20 

A report on hide and leather condi- Bulle i ee---+35 2 @ls @12n @i2 

. : ( i : -26 28 25 27 20 22 

tions in western Europe by members of Kipekine bneade a2 3 G25 (18 $20 20 
a recent government mission to that All country hides and skins quoted on flat trim- 


area is expected to be a feature of the ™@ basis. 

annual meeting of the Tanners’ Council kr. shearlgs., 
of America at the Edgewater Beach mt eS : *-2.05@3-00 2 T5310. 2.504 3.50 
hotel, Chicago, November 3 and 4. Rep- _Horsehides, si 2 PE’ iy 
resentatives of other important hide untrimmed .10.50@11.50 11.50@12.00 9.25@10.25 
and skin producing and consuming coun-_ look will round out a panel on world 
tries and a spokesman on the U.S. out- hide and skin prospects and markets. 


SHEEPSKINS, ETC. 








in name... 


high grade in fact! 
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LIQUID SEASONING 


Malet mem yel-lalelritlelol a oleh t- 


@ A soluble seasoning which 
elgele lt 4-1. MoM al icelaummelile| 


lasting flavor 


@ Put up in exact amounts 
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——LEVESTOCK MARKETS a,c, oe 





WORLD HOG SLAUGHTER 
GAINS 12% IN YEAR; 
OUTLOOK FOR ‘50 GOOD 


Commercial or inspected hog slaugh- 
ter in the major pork and bacon produc- 
ing countries of the world in 1949, for 
which data are available, indicates an 
increase of about 14 per cent over a 
year earlier, and total slaughterings for 
these countries now exceed the prewar 
level, according to a summary by the 
Office of Foreign Agricultural Rela- 
tions. If economic and producing condi- 
tions continue about the same next year, 
the prospective slaughter for 1950 can 
be expected to increase substantially, 
particularly in Europe, North America 
and a few South American countries. 

The increase of commercial or in- 
spected hog slaughter in 1949 generally 
reflects the improved feed situation in 
most of the principal producing coun- 
tries. Such factors as continuance of 
relatively high purchasing power, strong 
consumer demand for meat, plans to re- 
store hog numbers to prewar levels in 
European countries, favorable growing 
conditions and availability of feed from 
foreign sources also contributed largely 
to this year’s gains and towards the 
probability of a good increase in 1950. 

Slaughter in North American coun- 
tries was higher this year than in 1948 
primarily because of a 12 per cent 
increase in United States inspected 
slaughter. Commercial or inspected 
slaughter in the principal European 
countries is expected to be about one- 
third larger in 1949 than in the preced- 
ing year, while in South America hog 
slaughter in the principal hog-produc- 
ing countries has shown a steady in- 
crease during the past three years, re- 
sulting in 1949 slaughter being about 54 
per cent above the prewar level. A fa- 
vorable hog-corn ratio. and inclusion of 
pork in the recent Anglo-Argentine 
agreement can be expected to increase 


numbers further in South America. 


Commercial hog slaughter in both 
Australia and New Zealand has been in- 
creasing during the 1946-49 period, but 
Australia’s 1949 slaughter is still 12 per 
cent below the 1934-38 average and 
New Zealand’s slaughter is more than 
30 per cent below the average. The 
United Kingdom’s hog slaughter in 
1949, exclusive of Northern Ireland, is 
expected to be more than double last 
year’s volume, due to the government 
policy of expanding hog numbers and 
its liberalization of feed rations for 
hogs. Imports of bacon and pork during 
the first seven months of 1949 were 
about one-third less than 1948, but the 
increase in domestic production is ex- 
pected to more than offset this drop. 


Data on commercial slaughter for the 
Soviet Union, eastern and southern 
European countries are not available, 
but moderate increases can be expected 
in those areas, due to numerous govern- 
ment plans and good feed supplies. 


WATERLOO SHOW CHAMPIONS 


Grand championship in the steer class 
at the Waterloo Meat Animal Show and 
Livestock Institute was won this week 
by an 1190-lb. Angus shown by Irvine 
& Minish of Dysart, Ia., while the re- 
serve grand championship went to a 
990-lb. Hereford owned by Arthur Timm 
of Tama, Ia. Both animals ranked simi- 
larly in the senior steer competition. 

Junior steer champion was a 940-lb. 
Angus shown by Cliff Greiman of Gar- 
ner, Ia., while the reserve was an 860- 
lb. Angus shown by Duane Jager of 
Eddyville. 

Grand champion barrow of the show 
was a 210-lb. Poland owned by Harlan 
Hirsch of Indianola, while the reserve 
was won by Bob Faint of Havelock with 
a 210-lb. Berkshire; Faint also had the 
grand champion pen of three. 


August Livestock Prices 
Well Under Those Paid 
in Same Month Last Year 


The average live weights of the 1,232,- 
000 cattle, 549,000 calves, 3,417,000 hogs 
and 1,126,000 sheep and lambs slaugh- 
tered under federal inspection during 
the month of August 1949 were re- 
ported by the U. S. Department of Agri- 
culture as follows: 


Aug. 1949 Aug. 1948 . 








COED. os cndaeckccsordeconnees 960.9 929.0 
GEOR cccewcccvcceerecneocss 987.9 954.9 
SE a ptdehednnweheveguens 812.3 785.0 
BN sccccecesvivonceresoeces 956.3 922.2 
SE ic acweverkeeerunde sb oe 243.0 241.5 
BED cnceccece 261.6 270.8 
Sheep and lambs.............. 91.8 91.9 
*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. of livestock during Au- 
gust in 1949 and 1948: 


Aug. 1949 Aug. 1948 





COTES. ccccccccsncuaccnccesess $20.44 $24.46 
EY -cnitwahwednies cons con aan 23. 30.23 
BE cctcncsscs ovsuosrecs 22.31 26.24 
SE. vce weenseouscenteboones 14.32 18. 
GE o cnwsaancccesedsodeoves 21.75 25.48 
BM 0.0 6:3:50056.606d0dcoce0ssve 19.86 27.08 
Sheep and lambs.............. 20.30 22.07 

*Also included with cattle. 

The dressing yields of livestock 


slaughtered during August 1949 and 
1948 (per 100 lbs. liveweight), were as 
follows: 


Aug. 1949 Aug. 1948 


CED visuncoeevcoescoevectees 54.5 52.2 
SEE wesecvrervednecoecsoeee 55.8 55.3 
BE” accbsccnesttccerscecsoc 75.8 75.3 
Sheep and lambs.............. 46.9 46.3 
Lard per 100 lbs.,............ 14.4 13.8 
Lard per animal. ..........0+: 37.6 37.2 


*Subtract 7.0 to obtain reported packer style av- 
erage. 


The average dressed weights of the 
livestock slaughtered during the two 
months were as follows: 


Aug. 1949 Aug. 1948 


ED - 56005 00s 000606262 ewenee 523.7 484.9 
Ns tatawes iso rneSadua tees 135.6 133.5 
SD lanl habs a he-s Bib weee ¥ tik 198.3 203.9 
Sheep and lambs.............. 43.1 42.5 





*Pives tock Buying 


can be PROFITABLE 
and CONVENIENT 


Try wy 


KENNETT-MURRAY 


tev 








Page 34 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 





Order Buyer of Live Stock 
L. H. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 











LAFAYETTE, IND. 





LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 


Ri 
6-1706 








6-0433 
6-5329 


FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 


Teletype 
Ph 625 


Philadelphia 7, Pa. 
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Conveyors Ease the Jobs 


(Continued from page 23.) 


There is no additional scaling operation 
such as occurs with manual trucking. 


In the order assembly room a roller 
conveyor is used in putting up orders. 
The sales department prepares the 
orders which then move by pneumatic 
tube to the order assembly room. Here 
the tickets are arranged by route truck 
and by stop order. The last stop for any 
truck is filled first and the first stop 
last. The various products are held in 
gross lots in barrels, boxes, cage trucks, 
etc. As the box moves on the power 
conveyor by the various order as- 
semblers, they place the properly 
weighed and wrapped products in ship- 
ping containers. Each of the order 
assemblers has at his station an apron 
for the shipping carton, a scale and a 
wrapping table. As the parts of the 
order are filled, their weights are en- 
tered on the ticket. This whole order is 
weighed by a check scaler and the car- 
tons are stitched at the end of the order 
filling line. The stitcher places the fibre- 
board carton on the proper skid and 
when the shipping clerk starts to load 
the refrigerated delivery trucks he 
moves the assembled orders to them in 
skid lots. Use of the power roller con- 
veyor for order assembly is efficient 
since the order fillers need do no walk- 
ing. The car stewards loading a truck 
have only to pick up the correct carton 
from the skid load and driver time is 
conserved. Under the Swift system the 


entire order is assembled—beef, small 
stock and provisions. Checking and 
stowing the truck in the proper stop 
order takes only a few minutes. 

In the inedible rendering department, 
chutes and screw conveyors are used to 
handle the raw material. The soft ma- 
terial is chuted to hasher-washers which 


FRESH PORK 
IS BOXED ON 
CUTTING FLOOR 


Pork loins are packed 
on the cutting floor; re- 
ceive their only weigh- 
ing at this point and 
are transferred thence 
via roller conveyor to 
the fresh pork holding 
cooler. 


empty into a screw conveyor carrying 
the material to the dry melters. Hard 
materials are fed into a crusher which, 
in turn, feeds back to the one screw 
conveyor (see left hand photo at top of 
page 11) carrying all the material to 
the melters. There is no mess or odor. 


Through its extensive use of con- 


veyors, the Evansville Swift plant has 
achieved a degree of production effi- 
ciency impossible with conventional 
methods of handling. Another ad- 
vantage is the marked reduction in em- 
ploye fatigue. 

Equipment Credits are as follows: 
Conveyor systems: kill floor, pork cut 





and_ inedible 
Link-Belt Co., Chicago; order assembly 


rendering department, 


room, Rapids-Standard Co., Grand 
Rapids, Mich.; Packinghouse equipment: 
The Globe Co., Chicago; Allbright-Nell 
Co., Chicago; Cincinnati Butchers’ Sup- 
ply Co., Cincinnati, Ohio; power saws, 
Best & Donovan, Chicago. 











ATTENTION PACKERS! 


Let us buy cattle and hogs for you on the South's fastest 
growing market. We are serving many satisfied packers. 
We will be glad to give references. Write or call. 


BURNETTE-CARTER CO. 


SOUTH MEMPHIS STOCK YARDS 


MEMPHIS, TENN. 
Phone 9-7726 


P. O. BOX 2354 
DE SOTO STATION 








THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 








NEW YORK 
TRAMRAIL CO. INC. 


Offers 
COMPLETE fraccinc SYSTEMS 


Either Fabricated or Erected 


for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 








SSA; AY _ 
Late N FOR INFORMATION 
Y WRITE OR PHONE 
T 
MEATS OF UNMATCHED QUALITY ¢ NEW YORK TRAMRAIL CO. INC. 
ie) Melrose 5-1686 
MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 345-349 Rider Avenue ° New York 5i, N.Y. 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Wednesday, 
October 26, 1949, reported by the Production & Marketing Ad- 
ministration: 


HOGS (Quotations based on 
hard h St. L. Natl. Yds. 




















ogs) Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS. 
Good and Choice: 
120-1 bs .$15.50-17.25 os. 50-16.50 Di chesnedss Siders tacis Bearceccees 
140-160 Ibs - 16.50-18.00 16.25-17.75 16.50-17.25 16.50-17.75 16. 50- 17.00 
160-180 Ibs. -» 17.50-18.25 16.75-18.00 17.50-18.00 17.25-17.75 
180-200 Ibs - 18.00-18.35 17.75-18.25 18.00-18.35 17.75-18.00 
-220 Ibs...... 8.15-18.35 18.10-18.25 18.00-18.35 18.00 only 
220-240 Ibs...... ie 18.10-18.25 18.00-18.35 18.00 only 
240-270 Ibs...... 8.15-18.35 18.10-18.25 18.00-18.35 18.00 only 
270-300 Ibs...... if. 50-18.25 18.00-18.15 18.00-18.35 18.00 only 
300-330 Ibs...... 17.25-18.00 J . 17.85-18.10 17.50-18.00 17.25-18.00 
3830. BBB. cccee 17.00-17.50 17.75-18.00 17.75-18.00 17.50-18.00 17.25-18.00 
Medium 
160-220 Ibs...... 16.50-17.75 16.50-18.00 17.00-18.00 16.00-18.00) .......... 
SOWS: 
Good and Choice: 
lbs 17.25-17.50 17.50-17.75 17.25-17.50 17.00-18.00 
. 17.25-17.50 17.50-17.75 17.25-17.50 17.00-18.00 
830-360 - 17.00-17.50 17.25-17.50 17.25-17.50 17.00-18.00 
360-400 16.00-17.25 16.75-17.25  16.75-17.25 17.00-18.00 
Good: 
400-450 Ibs...... 15.50-17.00 16.50-17.00 16.25-17.00 17.00-18.00 15.75-17.00 
450-550 Ibs...... 15.00-16.50 15.50-16.50 15.75-16.50 17.00-18.00 15.75-17.00 
Medium 
250- rere 14.25-17.00 14.50-16.75 15.50-17.00 16.25-17.75 .......... 
PIGS (Slaughter) : 
Medium and Good: 
90-120 Ibs...... 18.50-16.25 13.50-15.50 2... .. cee cece cence cece eeeees 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Ciotee: 
700- 900 ibs..... 31.00-35.00 32.50-38.00 30.50-35.00 33.50-37.50 31.50-35.00 
900-1100 tbe bseve 82.50-36.00 33.50-40.50 82.00-37.00 34.50-39.50 32.00-37.00 
1100-1300 Ibs... .. 32.50-36.00 34.00-40.50 32.50-37.00 36.50-40.75 32.00-37.00 
1300-1500 Ibs..... 32.50-36.00 34.00-40.50 32.50-37.00 36.50-40.75 32.00-37.00 
STEERS, Good: 
- 900 Ibs..... 25.00-31.00 25.00-34.00 25.50-31.50 0 
900-1100 Ibs..... 25.50-32.50 25.50-35.00 26.00-32.50 O00 00 
1100-1300 Ibs..... 25.50-32.50 . 26.00-32.50 31.00 00 00 
1300-1500 Ibs..... 25.50-32.50 25.00-35.00 26.00-32.50 27. 00- 36. 00 -00 
STEERS, Medium: 
700-1100 lbs..... 19.00-25.50 18.50-26.50 19.50-26.00 20.00-26. 75 18.00- 26. 00 
1100-1300 Ibs..... 19.00-25.50 18.00-26.50 19.50-26.00 20.00-26. -26.00 





STEERS, Common: 








700-1100 Ibs..... 17.00-19.00 17.00-18.50 16.50-19.50 16.50-20.00 15.50-18.00 
ty oy Choice: , ” 
800 Ibs..... 31.00-34.00 31.50-34.00 29.50-32.50 31.00-34.00 29.00-33.00 
£00. 1000 Ibs..... 31.00-34.00 32.00-36.00 30.00-33.50 31.00-34.00 29.00-33.00 
HEIFERS, Good: 
Bbcees 25.00-31.00 24.50-32.00 24.50-30.00 26.00-31.00 25.00-29.00 
800-1000 ae 25.00-31.00 25.00-32.00 25.00-30.00 26.00-31.00 25.00-29.00 
HEIFERS, Medium: 
500- 900 "Ibs besos 18.50-25.00 18.00-25.50 18.00-25.00 19.50-26.00 17.50-25.00 
HEIi ERS, Common: 
500- 900 Ibs..... 16.00-18.50 17.00-18.50 16.00-18.00 16.00-19.50 15.00-17.50 
COWS (All W eights) : 
PGE. adwecncenes 15.75-17.50 16.75-19.00 15.75-17.50 16.50-18.00 15.00-17.00 | 
Seer 14.50-15.75 15.25-16. = 14.75-15. 5 14.25-16.50 14.25-15.00 | 
Cut. & com...... 13.50-14.50 13. 25. 15. 13.00-14.75 12.00-14.25 12.00-14.25 
Canners ......... 11.00-13.50 12.00-13.2 25 11.50-13.00 10.75-12.00 10.00-12.00 
BULLS (Yrls. Excl.), All Weights: 
ef, good ...... 17.00-17.50 18.00-20.00 16.50-17.50 16.25-17.25 17.50-19.00 
Sausage, good . 17.00-18.00 19.50-20.00 17.00-18.00  17.25-18.00  17.50-18.50 
Sausage, medium. 16.00-17.00 18.25-19.50 15.50-17.00 15.75-17.25 17.00-17.50 
Sausage, cut. & 
COM. cocvcecs 13.00-16.00 15.00-18.25 13.50-15.50 14.00-15.75 14.00-17.00 
VEALERS, All Weights: 
300d & choice. 28.00-35.00 27.00-29.00 23.00-25.00 23.00-25.50 23.00-27.00 
Com. & med..... 17.00-28.00 22.00-27.00 16.00-23.00 17.00-23.00 16.00-: 23" 00 
Cull, 75 Ibs. up.. 13.00-17.00 18.00-22.00 12.00-16.00 13.00-17.00 13.00-16.00 


CALVES (500 Ibs. dow =: 
G 


ood & choice... 22.50 22.00-26.00 19.00-23.00 21.00-24.00 18.00-22.00 
Com. & med..... 15. 00- 22. 50 16.00-22.00 14.00-19.00 16.00-21.00 15.00-18.00 
Pree rrr 12.00-15.00 13.50-16.00 10.00-14.00 13.00-16.00 12.00-15.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good & choice*.. 24.25-25.50 24.00-25.00 23.50-24. 00 23.50-24.50 24.00-24.25 
Med. & good*.... 21.25-24.00 21.50-24.00 21.00-2, 21. 21.50-23.7 75 





50 
Common ........ 16.00-20.75 19. 50- 21.50 


EWES (Shorn): 
Good & 


17.00-21.00 17.50-20. 16.50-21.2 


choice*.. 6.50- 9.00 9.25-11.00 8.50- 9.00 9.00-10.00 a. 00-11.00 
Com. & med.. 6.00- 8.00 7.00- 8.50 7.50- 8.50 8.00- 9.00 .50- 9.75 


41Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 
grades. respectively. 








THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 

8 MIDDLE ST., West SMITHFIELD, LONDON EC. 1, ENGLAND 


Cables: Efiseaco. London) 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 


for the week ended October 22, 1949: 
CATTLE 
Week Cor. 
ended Prev. week, 
Oct. 22 week 1948 
Chicagot ..... 19,402 19,767 18,100 
Kansas Cityt.. 20,577 22,353 26,380 
Omaha*t ..... 20,840 22,926 18,396 
East St. > 8,791 9,069 10,446 
St. Josepbt.. 10; 639 11,284 11,164 
Sioux Cityt... .. 10,681 5 
Wichitat ..... 3,345 


New York & 





Jersey Cityt. 6,211 5,5 
Okla. City*f... 10,143 2 
Cincinnati§ ... 4,856 4,785 2 
Denvert ...... 8,132 9,802 8,620 
St. Paulg...... 18,105 17,595 15,519 
Milwaukeet ... 3,561 3,200 1 

TOME ccccas 145,283 150,979 151,546 

HOGS 
Chicagot ..... 45,012 40,043 36, 943 
Kansas Cityt.. f 2 3 
Omahat ...... 


East St. Louist 
St. Josepht.... 
Sioux Cityf.... 
Wichitat 
New York & 






6.324 91167 








Jersey Cityt. 43,326 39,724 
Okla. Cityt.... 10,492 10,323 i 
Cincinnati§ ... 18,067 13,616 16,081 
Denvert ...... 11,203 10,663 8,407 
St. Paulf...... 66,241 51,232 33,989 
Milwaukeet ... 10,414 9,915 7,999 

ere 368,791 312, 279 283,968 

SHEEP 

Chicagot ..... 5,647 5,887 10,707 
Kansas City?t.. 9,358 16,866 21,735 
Omahat ...... 1,250 17,985 27,0380 
East St. ~ ed 1 138 9,199 14,883 
St. Josepht.... 1:383 10,938 17,811 
Sioux Cityf.... "h'500 6,226 9,344 
Wichitat ..... 2,785 1,105 1,369 
New York & 

Jersey Cityt. 39,816 38,618 36,165 
Okla. Cityt.... bas 1,996 6,238 
Cincinnati§ ... 717 532 831 
Denvert ...... 17,278 16,328 34,564 
St. Paulf...... 16,626 14,815 19,805 
Milwaukeet ... 1,386 1,451 2,407 

_ eer 134,105 141,946 202,889 

*Cattle and calves. 

+Federally inspected slaughter, in- 


cluding directs. 
tStockyards sales for local slaughter. 
§Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on Thursday, Oct. 27: 
CATTLE: 

Steers, med. & low gd. $22.50@25.75 

Heifers, com. & med.. 17. 00@ 20. 50 

Cows, med. & gd...... 15 

Cows, cut. & com..... 





rs 5. 

Cows, canner ......... 11.50@12. 50 
CALVES: 

Vealers, gd. & low ch.$25.00@26.00 

Calves, med. & gd.... 18.00@22.50 
HOGS: 

Gd. & ch., 
SHEEP: 

Slaughter lambs, 





180-290... .$18.00@19.25 


med . $20.00 only 
BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, October 27: 





CATTLE: 
Steers, high gd. & ch. 00@ 33.00 
Steers, med. & gd. 24.60@27.00 
Steers, com. & med. > 0@24. 50 
PEON, GE. cccosccces 23.00@25.00 
Heifers, med. & 

Ch osecsaneean 22.00@ 23.00 
Heifers, com. 18.00@ 21.50 
sy Saar .«+ 16.00@18.50 
Cows, com. & med.... 14.00@16.00 
Cows, can. & cut...... 11.00@14.00 
th (ib cesveneseses 17.50@19.50 
Bulls, com. & med.... 15.00@17.00 

CALVES: 


Vealers, gd. & ch..... 32.00@34.00 


Calves, med. to ch.... 27.00@31.00 

Com, & med.......... 20.00@ 27.00 

WD Sadsoordetesosve 13.00@ 20.00 
HOGs: 

Gd. & ch., 180-240... .$18.75@19.50 

Sows, 400, down ...... 16.25@17.00 
LAMBS: 


Wooled, gd. & ch. 25.754 26.00 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

Oct. 20.... 4,489 495 19,000 2,194 

Oct. 21.... 1,605 260 14,376 1,175 

Oct. 22.... 827 76 6,072 134 

Oct. 24....14,661 2,128 17,278 3,130 

Oct. 25.... 7,075 2,121 13,944 4,195 

Oct. 26... .11,283 818 14,236 3,892 

Oct. 27.... 3,700 500 18,000 2,700 
My 80 

onsite 36,719 5,567 63,458 13,917 

Week ago.32,718 2,246 59,251 9,867 

1948 ...... 30,837 4,810 55,911 16,787 

BOGe wecces 39,749 5,003 55,980 17,651 


*Including 1,381 cattle, 242 calves. 
16,888 hogs and 2,845 sheep direct to 
packers. 











SHIPMENTS 
Cattle Calves Hogs Sheep 
Oct. 82 878 808 
Oct. 35 «1,512 437 
Oct. 304 96 
Oct. 62 1,130 os 
Oct. 59 451 ees 
Oct. 100 1,000 200 
Oct. 75 1,000 200 
Week so ee et 
_ rr 11,631 296 3,611 9s4 
Week ago.10,967 362 4 a 1,141 
MD séseve 691 548 2 1,428 
BOG Secess 2,274 168 4,25 54 1,772 
OCTOBER RECEIPTS 
; 1949 1948 
Cattle 2 124,019 
Calves 18,248 
Hogs 226,258 
Sheep 82,093 
148 
Cattle 44,247 
Hogs 22,098 
Sheep 6,551 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi 


cago, week ended Thursday, Oct. 27: 
Week Ended lrev. 

Oct. 27 week 

Packers’ purch.....50,700 42,744 
Shippers’ purch.... 4, 874 4,990 
Total ...........55,574 47,734 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended October 15: 


CATTLE 


Week Ended Same Week 
Oct. 15 Last Year 


Western Canada..15,450 18,599 

Eastern Canada. .13,974 14,785 

WOE sivscsees 29,424 33,384 
HOGS 

Western Canada..27,051 21,437 

Eastern Canada. .65,925 50,106 

Beem coccceces 92,976 71,543 
SHEEP 

Western Canada.. 8,299 7,079 

Eastern Canada. .20,033 21,382 

WO oseevesss 28,332 28,461 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended October 22: 


Cattle Calves Hags* Sheep 
Salable 394 1,149 522 1,054 
Total (inel. 
directs) ...3,268 
Previous week: 


4,292 23,281 25,348 


Salable ... 374 1,516 753 487 
Total (incl. 
directs) .3,586 5,723 22,258 27,937 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending October 20: 

Cattle Calve<« Hogs Sheep 

Los Angeles. .10,400 2,350 1,800 0 

No. Portland. 2,875 790 1,390 2,175 

San Francisco. 1,900 300 2,000 5,550 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, October 22, 1949, as reported 
to THE NATIONAL PROV ISIONER: 

CHICAGO 
12,563 hogs; Swift, 1,311 

ilson, 5,550 hogs; Agar, 7,117 
hogs; Shippers, 6,084 hogs; Others, 
18,470 hogs. 

Total: 19,407 cattle; 

51,045 hogs; 5,647 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour, 
hogs; W 


1,748 calves; 








Armour ... 3,092 867 3,078 49 
Cudahy ... 2,803 771 1,368 1,074 
Swift ..... 2,444 1,081 2,558 4,621 
Wilson ... 1,368 632 1,962 2,425 
Central ... 1,856 sae “- 
Others .... 5,639 24 4,951 289 
Total ...17,202 3,375 13,917 9,358 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,177 9,274 1,428 
Cudahy ..... 4,378 5,508 2,086 
Fess 4,310 8,840 3,905 
WEG sccces 3.194 3,788 373 
Greater Omaha 162 eee 
Hoffman .... 104 
— hild ... 491 
SY. wipe éa-inn 165 
le eetene 1,042 
Merchants ... 30 ‘ee 
eee 7,629 
TD i. wsaee 20,053 35,034 7,792 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 3,510 1,666 15,762 3,704 
= 4,236 2,366 11,376 4,187 
Hunter 1,045 ccs Qe 247 
ED saweréive we 2 331 
ne xeces co “ 2'974 
Laclede ... . nn 985 
Sieloff .... oan —_ ai 
Others .... 4,916 357 14,013 935 
Shippers .. 8,633 1,892 11,802 940 
Total ...22,340 6,281 55,738 10,013 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
re 3, 1. = 580 9,961 7,601 
Armour ... 3,2 445 9,816 2,111 
Others .... 6.472 1,274 5,614 22 
Total ...12,854 2,299 25,391 10,134 


Does not include 7,903 hogs and 1,671 
sheep bought direct. 

















SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 210 2,105 
Armour 98 1,806 
Swift ..... 121 2,200 
Others .... 6 aes i 
Shippers .. 9,578 159 8,579 1,157 
Total ...20,405 594 32,008 7 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,533 856 5,352 2,785 
Guggen- 
heim 933 
Dunn- 
Ostertag. 119 coe 8 
121 903 
Sunflower. 18 ae 61 
Excel ..... 609 
Pioneer ... 12 soe 
Others .... 3,256 448 381 
Total ... 6,601 856 6,772 3,166 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,641 660 1,200 546 
Wilson . 2,717 884 1,261 537 
Others .... 130 7 822 ° 
Total ... 5,488 1,551 3,283 1,083 
Does not include 654 cattle, 2,450 
calves, 7,209 hogs and 2,078 sheep 
bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour ... 256 63 101 
Cudahy ... 824 10 ow 
BS ccsee 517 476 36 
Wilson ... 134 ° 
Acme ..... 323 97 
eS 625 13 
Clougherty. 28 ‘ 
Coast ° 312 ° 
Harman .. 225 1 ° 
a @otnas 64 825 
Union 2 
United .... 69 259 
Others .... 43 370 1,059 343 
Total ... 8,346 ‘1.854 ‘1,677 tis 








CINCINNATI 

Cattle Calves Hogs Sheep 
Gall's ° 630 
Kahn's .... eee soe ge cee 

Lohrey ... eae son 921 
Meyer .... aes S20 ve 
Schlachter. 208 24 
National .. 358 + 
Others .... 3,753 1,f 579 
Total ... 4,320 2,233 
Does not include 1,105 cattle, 4 
calves and 12 hogs bought direct. Mar- 


ket shipments for the week were 160 











cattle, 73 calves, 3,016 hogs and 1,353 
sheep. 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,239 211 2,893 8,003 
Swift ..... 1,270 126 2,160 5,343 
Cudahy 1,072 49 2,746 3,348 
Wilson ... 590 eee 0 0 
Others .... 2,689 291 3,238 SO4 
Total ... 6,860 677 11,037 17,588 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,200 3,342 22,948 2,960 
Bartusch.. 1,077 - ‘i 
Cudahy ... 600 1,657 
Rifkin .... 45 . 
Superior .. eee ese . 
Swift .. 4,151 37,828 4,918 
Others . 4,047 5,465 7,001 
Total .. 18,105 12,185 66,241 16,626 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,279 3,010 1,609 2,529 
Swift ..... 1,384 2,119 944 2,659 
Blue 
Bonnet . = 100 ” 
MED cecese 887 os 125 
Rosenthal. 442 100 coe 
Total ... 4, 253 5, 5,320 2,687 5, 188 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Oct. 22 week 1948° 
Cattle ...... 166,229 167,374 180,790 
TORO oc ccces 326,082 275,682 267,276 
Sheep ... 96,006 118,357 203,22 





*Does not include Los Angeles 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., October 27. 
—Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 

Hogs, good to choice: 

160-180 Ib. 

180-240 Ib 

240-300 Ib. 

300-360 Ib. 
Sows: 

270-360 Ib. 

400-550 Ib. 





.$14.00@16.75 
16.00@ 17.60 
. 16.25@17. 60 
16.00@17.25 


errr. $15.75@17.00 
12.50@15.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 
estimated actual 

Oct. 51,500 
Oct. 49,500 
Oct. 47,500 
Oct. 49,500 
Oct. 78,500 
Oct. 54,500 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending October 22: 
AT 20 MARKETS, Week Ended: 









Cattle Hogs Sheep 
Oct. 353,000 500,000 343,000 
Oct. -_ 372, 000 450,000 
1948 .. ..B53,000 ,000 
348,000 367. 361, 000 
1946 . 487,000 559,000 490,000 
HOGS AT 11 MARKETS, Wk. Ended 
Oct. 2: .412,000 
Oct. 
1948 . 
1947 .. 
1946. 
AT7 M ARKETS, Week Ended: 

Cattle Hogs Sheep 
Oct. 22.... - 245,000 345,000 107,000 
Oct - - 259. 302,000 143,000 
1948 281,000 196,000 
1947 266,000 160,000 
1946 392,000 278,000 
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SANITARY 


EFFICIENT 


STAINLESS STEEL 
STEAM JACKETED 















WE ALSO BUILD: 


Tanks — Colls 

Vacuum Kettles 
Revolving Pans 
Laboratory Units 


Special 


Equipment 


4 














ALL PARTS 
QUICKLY 
REMOVABLE 
FOR EASY 
CLEANING 


Here is a highly efficient, com- 
pletely sanitary Cooker-Mixer that 
affords a new thoroughness in mix- 
ing plus maximum heating depend- 
ability ... and it COMPLIES WITH 
THE MOST RIGID HEALTH DEPT. 
REQUIREMENTS. It is typical of the 
GROEN Line of Heavy Duty Mixers. 

Exclusive GROEN demountable 
shaft coupling permits removal of 
all agitator parts in a few seconds 
for easy cleaning. Yet coupling 
cannot disengage in operation and 
is strong as a solid shaft. Mixing 
mechanism highly efficient, with 
large scraper blades maintaining 
thorough agitation; and with small- 
er blades at end of shaft to pre- 
vent ‘settling of unmixed portions. 
And there’s.a bracket up top to 
hold thermometer into mixture. 
Read all about this splendid unit in 
our Bulletin AK-1. Send for it to- 
day. GROEN MFG. CO., 4551 W. 
Armitage Ave., Chicago 39, lil. 


OE 


halfa century of fine kettles 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended October 15 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of 
Agriculture as follows: 


GooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B1 Good | 
YARDS 1000 Ib Choice Dressed Handyweights 
pT err $19.75 26.80 $29.10 $22.50 
ee Re Toe sane 25.85 28.65 22.85 
(0 Saree 18.50 27.85 21.81 
COME cc tescctscvees 18.80 28.35 20.05 
Edmonton ...........- 17.60 29.35 20.10 

i MENG novocsedeess 18.00 27.35 18.30 
Moose Jaw ..........-. 18.50 27.35 18.50 
ee eee 17.25 27.85 18.75 
BOGE cccccccocceccse 17.55 27.55 18.60 
Vancouver ........ oees 0 29.90 22.25 





*Dominion government premiums not included. 









not uniform! 


This can’t happen to sausage in 
ARMOUR CASINGS! 


Your sausage won’t look like this because 
Armour Natural Casings are carefully graded 
and inspected for uniform size, shape and 
texture. This insures inviting appearance— 
eliminates waste and breakage. 


A AVEGRERSEE Casings Division + Chicago 9, Illinois 


AND COMPANY 








Pruyervied 
" PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 
BACON PAK LARD PAK 
SYLVANIA CELLOPHANE « GLASSINE 


I Ne 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 
STEER AND HEIFER: 


BEEF CURED: 
Week ending Oct. 22, 1949. 


Gaspaeses Week previous ........... 29,907 





Week ending Oct. 22, 1949. 11,782 7 “ on, 
Week previous ........... 14,029 Same week year ago....... 48,250 
Same week year ago....... 12,650 PORK CURED AND SMOKED: 

cow: Week ending Oct. 22, 1949. 769,055 

Week previous ........... 1,356,197 

Week ending Oct. 22, 1949. 1,966 ‘ 4 . - 6 8 
Week previews ........... 1'800 Same week year ago....... 1,369,41 
Same week year ago....... 3,507 LARD AND PORK FATS:+ 

BULL: wee pa 22, 1949. 
Week ending Oct. 22, 1949. 733 “Cocoa rd pa AE ae alta 
Week previous ........... 749 SAGES WORN FHF ABP, +-+--- 
Same week year ago....... 564 

 ageiagm sr waa LOCAL SLAUGHTER 


Week ending Oct. 23 8,251 CATTLE: Carcasses 





Week previous ..... sis 10,590 Week ending Oct. 22, 1949. 6,211 
Same week year ago....... 11,443 Week previous ........... 5,608 
Same week year ago....... 5,566 
a a CALVES: 
Week ending Oct. 22, 1949. 37,330 we 
ahaa ........... 53,658 Week ending Oct. 22, 1949. _ 9,626 
Same week year ago....... 48,401 Week previous ........... 10,574 
Same week year ago....... 7,749 
MUTTON: ang 
Week endi Oct. 22, 1949. 158 - 
Shia ........... 3185 Week ending Oct. 22, 1949. 43,326 
Same week year ago....... 4,538 Week previous ........... 39,724 
Same week year ago....... 41,032 
HOG AND PIG: SHEEP: 
Week ending Oct. 22, 1949. 14,547 = 
Week previews eeceecesces 11,399 Week ending Oct. 22, 1949. 39,816 
Same week year ago....... 10,807 Week previous ........... 38,618 
Same week year ago. . 36,165 
PORK OUTS: Pounds 


Week ending Oct. 22, 1949.1,956,623 
Week previous ........... 2,863,503 
Same week year ago....... 2,684,379 


COUNTRY DRESSED MEATS 
VEAL: 





Week ending Oct. 22, 1949 
BEEF CUTS: Week previous ........ ; 
Week ending Oct. 22, 1949. 122,062 Same week year ago....... 
Week previous ........... 231,602 
Same week year ago... 124,098 HOG: 
VEAL AND CALF: Week ending Oct. 22, 189. 1 
Week previous .......... 2 


Week ending Oct. 22, 1949. 1,395 Same week year ago.... 


Week previous ........... 2,874 
Same weck year ago....... 3,973 LAMB AND MUTTON: 

LAMB AND MUTTON: Week ending Oct. 22, 1949. 159 
Week ending Oct. 22, 1949. 2,173 Week previous ........ sia 167 
Week previous ........... 4,812 Same week year ago....... 38 
Same week year ago....... 2,118 tincomplete. 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended October 22 
was reported by the U. S. Department of Agriculture as 
follows: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 6,211 9,626 43,326 39,816 
Baltimore, Philadelphia ............ 6,480 1,132 29,259 1,460 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 12,094 2,554 72,420 6,694 
GD, BE ccc cccceccccceteces 23,824 4,859 95,717 13,299 
St. Paul-Wise. Group'.............- 26,777 25,257 136,463 15,380 
i Pe > tenctcéonennenndnes 15,245 8,026 80,917 15,163 
i ET "44 662veou coho seae nes oon 9,826 600 34,557 8,155 
eS Eee eee eee 20,75 1,548 51,768 17,521 
MED incccecnecceurchens soos 17,122 6,224 48,869 13,430 
Iowa and So. Minn.*.............+.. 15,589 5,331 220,208 32,982 
DEE” cvendecntssusdevessaces 6,098 4,648 19,154 eee 
SOUTH CENTRAL WEST*........... 23,212 15,004 57,028 24,176 
PE GPCEUREET” ccccccccccessess 7,502 1,060 14,044 17,443 
DEE Sivekerde res cetcvesovsseess 17,308 5,315 34,769 29,943 
CONG BOOED cc ccccccccccsccccoseccees 208,038 91,204 938,499 235,462 
EO eee 213,733 89,914 809,345 242,136 
Total same period 1948............. 214,515 103,019 779,867 345,915 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, BE. St. Louis, IIL, 
and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
SIncludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Worth, Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San Jose and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
on coe September 1949: Cattle, 76.5; calves, 66.2; hogs, 73.7; sheep and 
lambs, 85.7. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants, 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended October 21 were as follows, 
with comparisons: 


Cattle Calves Hogs 
Te eee Gataee Bh oc orto es tptivcscoccosess 1,740 1,710 9,900 
ED v6 wanedeswroownndes viteceseteeta 1,691 1,507 7,650 
Gee. Week BSS FORP..0 cc ccccceccctesccecceveces 2,445 1,797 9,744 
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MR. HAM GOES T0 TOWN 
FOR 
MORRELL PRIDE MEATS 





PORK * BEEF - LAMB - VEAL 
HAMS - BACON + SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1868 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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EDWARD KOHN Co. 


384 MERALD AVE., CHICAGO 9, ILI 


CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB « PORK 

ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
« 


Established Over 25 Years 











We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 
Items starred can 
seen in our new Display 
Rooms. Write for our 
bulletins. 





Sausage and Smokehouse 


1051—*PATTYMAKER: Hollymatic, com- 

plete with —— counter, 2 size 
plates, used 1 mO0..........++++000. $ 425.00 

eerie uF bof Oppenheimer, 200 
NED ‘voneeds cnceercccegene 195.00 

nist FFER: Randall, 400% cap., re- 
onditioned & guaranteed eveenenese 750.00 

1128—STUFVER: Globe 500% cap., Sau- 
PPT TTT ree 750.00 

1124-08. SLICER: 150-B, used few 

so has shingling conveyor and 


MONEE cc ccccceccccscescecccecccese 975.00 

1132—U. ‘Ss. SLICER: 150-B, with conveyor. 650.00 
et CUTTER: Buffalo 43-B, 

Me SD TEP MOO. cece cccsscscccess 750.00 

1121—SILENT CUTTER: Boss, 2002, 

= — Sh: with 15 HP motor, top 


725.00 
cap., ™% HP gear head motor, new 
bowl, reconditioned, new guarantee. . 
1081— a Buffalo #2, belt drive, T & 
1126—*MEAT MIXER: Buffalo #3, 700% 
cap., with 7% HP motor........... 
1090—*MEAT MIXER: cap 
new hopper, 7% HP motor. 
1014—¥ acuta fog = sane eap., with 
1016—SA USAGE: EQUIPMENT LAY-OUT: 
Reconditioned, like-new, with Buffalo 
4-A Meat ixer, Boss #477, 200 
stuffer, Boss #522 Meat Grinder, 
with 25 HP motor, 1 Self-unloading 
Silent Cutter, 250% cap., new 12 ft. 
stainlesss stuffing table, etc. 
bateoteens 42andsoveee es Price on Application 
1129—SILENT CUTTER: Buffalo Model 60, 
ouperne. less motor, 


825.00 
275.00 
565.00 
600.00 
725.00 


ith extra set of knives....... 1200.00 
136—MEAT aeeeeent Buffalo 56-B, 
WEE BIOOOE. 6 ccccecczccececes Bids Requested 
9281—-MEAT GRINDER: Boss 3522, hvy. 
duty, complete with 25 HP motor... 1000.00 
Rendering and Lard 
1053—-TRIPE bh ay a= Le direct drive, 
with motor, good cond.............. 00 
9991—H ASHER- WASHER: ei cekeae 10 
HP motor, 30’’x10’ cylinder......... 1050.00 
nae #13-C pee, £ Merrill, 50 HP 
used 3 months............... 750.00 


8596—H¥DRAULIC PRESS: 
8, with 8x1x12 pumps, Ha....... 
102I—SMALL SLAUGHTERING & LARD 

So fo, era Bids Requested 
1138—EXPELLER: Red Lion, guaranteed, 
many new parts, screw conveyor, 
tempering apparatus, magnetic sep- 


arator, variable feed elevator....... .00 
1123—COOKER: New Jordan 4x10, with 20 
Be ON GD BN ccc cccccvcccecs 3500.00 
Miscellaneous 
wena xe ste #454 Jones Superior, 
RP ar eee 5.00 
9851—BAKE OVEN: Advance, 192 loaf cap. 925.00 
eek VATS: (150) Oak, 15007 
eer 4.50 

1105—LOAF PANS: (600) Alpnsiones Wear- 
ever, 62, sliding lid, like new, Ea. 1.65 

7993—*KETTLE: 300 Gal. New, All Stain- 
less Steel. 90% Pressure............ 750.00 

8283—SC ~- dll Toledo 321-A, Portable, 
DD 06000006 ansbsereectoovere 300.00 

a TYER: Felin Model F-10, com- 
ete with et used very little. . 350.00 

1134— PROLLEYS. a Galv. Hind Quar- 
bab egceegeeseescee -70 

THOl, L Evs. NEW Galv. Fore Quar- 

OS ae 95 
1137—CARTON FORMING & LINING 

MACHINE: Peters Senior, 38-522, 
— auto. carton & liner feeding de- 

Be 0.06 COSCSoeRoeeesccetecgacecns¥ 1900.00 
1188s_CaR TOS FORMING & LINING 

CHINE: Peters Junior, EJ-238... 500.00 


“can 3 BE — A id OUR NEW DISPLAY ROOM 
a or our fu’ e, back er, adverti 

in next week's NATIONAL PROVISIONER. — 
Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 


NOTE; NEW ADDRESS 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 
DISPLAY ROOMS and OFFICES 


NEW, USED, & REBUILT EQUIPMENT 











—CLASSIFIED ADVERTISING— 





Uniess Specifically instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


~~ eo = Minimum 20 words $4.00; additional 
“Position wanted,‘ special rate. minimum 
50 sede $400, coteend corde! Se cach Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Headlines 7 5c extra. 
advertisements 75¢ per line. Displayed, $8.25 per 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





Canadian Plant for Sale 
Canadian packing plant doing good domestic and 
export business, capacity 300 cattle, 2,000 bogs, 200 
calves, 300 lambs weekly, fully equipped to produce 
smoked and cooked meats, sausage, etc. Good cooler 
space and yards. In excellent livestock Fag © 
strategically situated for shipping to U.S.A pply 
Box FS- THE egy a) PROV IsioNen, Phot 
8. benseaut St., Chicago 5, Ill 


PLANT WANTED 


WANTED: Edible rendering plant in New York 
state. W-369, THE NATIONAL PROVISIONER, 
11 East 44th St., New York 17, N. ¥ 


EQUIPMENT FOR SALE 














EQUIPMENT FOR SALE 


Buffalo #70B Silent Cutter, 60 HP........ $3000.00 
Buffalo #32B Silent Cutter, 10 HP........ 450.00 
Boss 5% Silent Cutter, 15 HP........... 450.00 
Buffalo Meat Mixer, 15 HP.............+. 750.00 
Randall Sausage Stuffer, 400 450.00 





Sanders Grinder, #150, 30 HP 750.00 
Sanders Grinder, #100, 15 HP 500.00 
Cleveland Grinder, 7% HP......... 350.00 
ae Grinder, Belt Drive, #£52....... 100.00 
1—Ty Linker (Frankfurter Linker)....... 1000.00 
1—Elec. Meat & Bone Saw............... 100.00 
1—U. 8. Elec. Slicing Machine (Stacker)... 200.00 
1—Boss Hasher, large size................ 300.00 
2—Toledo Dial, Pan Seales, ea............ 250.00 
1—Pickle Pump (Griffiths).............. 100.00 
100—Stainless Steel Ham Molds, ea...... 7.50 
100—Alum. & Stainless Loaf Molds....... 2.50 up 
2—Stainless Jacketed Kettles, 80 gal. ea 125.00 
60 gal., 80 gal., & 150 gal. Alum. Kettles 
TUTTITTLIT TTT TIT $60.00 & $80 00 
1—Wet Rendering Cooker................ 250.00 
1—Hog Hoist, Boss, new................. 1000.00 
1—Hoof Puller, pF ee 600.00 


Ham and Bacon Trees, Sausage Cages, Trae ‘king and 
many other items. Priced to sell. 


CHAS, ABRAMS 
68 No. 2nd St. 


WA 2-2218 Philadelphia 6, 


Penna. 





MEAT PACKERS—ATTENTION 


2—Anco 3261 Grease Pumps, M. D. 

1—Anco Continuous Screw Crackling Press, in- 
stalled one year. 

1—Enterprise 2166 Meat Grinder, belt driven. 

1—Steel 2,000 gal., jack., O.T., -. Kettle. 

12—Stainless jacketed Kettles, 80, 40, 60 , 80 gallon. 

30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 


gallon. 
Used and Lemos 4 Anderson Expellers, #1, RB, Duo 
U0. 


and Super \e 
1—Cleveland Meat Grinder, type 7E-B, 15 HP 


otor. 
1—Anco 8’x6’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALB? 
Consolidated Products Company, Inc. 


14-19 —_ ot New York 7, N. Y. 
one—BArclay 7-0600 





For Sale, in good condition: 

1 Large Bay! A ia Cond Tr, 

tubes—$13 

1 Small Frick ¢ Condenser, 5 stands, 7—2’’x18’ tubes 

— $250.00. 

1 Centrifugal Pump with 20 HP Motor, 350 gallon 

per minute—$225.00. 

Schmadel Packing & Ice Company 

North End Fulton Avenue 
EVANSVILLE, INDIANA 


RENDERING EQUIPMENT 


4 Anco 5x10 cookers, bone crusher, hasher washer, 
presses, Hammer Mill, sifter, tanks, steam pumps, 
grease pumps, etc. Write for complete description 
and prices. 

Chas. Abrams 
Philadelphia 6, Pa. 


120—2”’x18’ 








68 N. 2nd St., 
Phone Walnut 2-2218 





BUFFALO Smokemaster with hopper, conveyor, 
hood, smoke filter cell, 4% HP motor, in excellent 
condition. $175.00. Evans Packing Co., Inc., Box 
301, Gallipolis, Ohio. 


CANS FOR SALE: Several carloads three pound 
502x514 key type, tru tite style, enameled inside, 
side seams soldered and = Re —r- Packed 
in original paper bags, and it class condition. 
FS-355, THE NATIONAL PROVISIONER. 407 8. 
Dearborn St., Chicago 5, Ill. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: Skinless linker like new, used only six 
months. Reasonable. Miller’s Provisions, 1370 Bar- 
num Ave., Stratford, Connecticut. 





FOR SALE: HOLLYMATIC Hamburger Patty Ma- 
chine complete with 4 plates and stacker. $280.00 
General Meat Co., 2900 N. Broadway, St. Louis 7, 
Mo. 





FOR SALE: #38 Buffalo Silent Cutter with 15 HP 
motor. $250.00, good condition. Wisconsin Meat 
Products Co., 3275 N. Pierce St., Milwaukee, Wis. 


EQUIPMENT WANTED 


WANTED: ANCO 635 rotary meat cutter. 
Foods Canning Corp., 500 N. Dearborn St., 
10, Ill, Phone Whitehall 4-7545. 


BUSINESS OPPORTUNITIES 


CATTLE SWITCHES WANTED: Please write or 
call er: Reismann Corp., 230 Java Street, Brook- 
lyn 22, N. Y. Phone EVergreen 9-5058. 








Ready 
Chicago 











SPACE AVAILABLE: 5,000 to 10,000 feet available 
in eastern Canadian city. Government inspected 
plant for food processing or canning. What have you 
to offer? W-357, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





CANNED FOODS 


Owing to the devaluation of the pound sterling, we 
ean confidently offer six lines of the highest quality 
canned foods which would be a popular and ready 
seller in the U. S. market. Will reputable brokers 
interested in handling these lines please communi- 
cate by air mail with Maurice Lee Unger, Ltd., 
— Canneries, Boothstown, Manchester, Eng- 
and. 





CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ML. 
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Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
are ¢ - . Osborne, 3919 Elmwood Roa 


DETROIT—J. H. Rice, 1786 Allard, Grosse Poin 








THEE. KAHN’SSONSCo. 
CINCINNATI, OHIO 
“AMERICAN BEAUTY”’ 

HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


, 2931 Weymouth Ra. t Shaker Heights, O 
ite Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 


St. 
iago Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 51S llth St., S. W. 


HAMS 

















ELIN'S | 


ORIGINAL PHILADELPHIA SCRAPPLE 
BACON + LARD - DELICATESSEN 











PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





SAUSAGE EXPERT 

Up-to-date man with 40 years of practical and 
theoretical experience in the manufacture of a com- 
plete line of quality sausage, wieners, loaves and 
specialties, when necessary using own formulae of 
piquant seasoning, also ham picnic rolletts for 
smoking, tenderizing, boiling and roasting. New 
curing and pumping methods with guarantee of best 
results, Artificial color on all kinds of sausage not 
necessary. Put in a real good system to make uni- 
form quality products all year around at minimum 
cost price. Can straighten out any sausage trouble 
in a short stay, also help trouble placing men where 
best qualified. I travel, east, west, north or south 
I —, medium or large packing plants. Just 

ite and you will hear from me. -359, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 





PLANT SUPERINTENDENT 


Fully qualified to handle ALL functions, from 
slaughtering of all classes of animals, allied, proc- 
essing and final disposition, including power, main- 
tenance, new construction, labor relations, per- 
sonnel, grievances and all phases of bargaining, 
shrinks and yields, incentives and maximum pro- 
duction with minimum cost. Also familiar with 
most all geographic locations in the U.S.A. Have 
had some foreign experience as well. 

Am capable of handling any number of emplo _ 
or operations, in large, medium or small sized . 

or plants. Free to go anywhere. W-360, THE NAL 
pimny PROVISIONER, 407 8S. Dearborn St., Chi- 
cago Nn. 





Auditor, Office manager, Accountant, with over 20 
years’ experience with large and small packers. 
Capable of assuming complete charge of all details 
including taxes, financial, profit and loss, depart- 
mental statements. Also capable of economically 
installing standard costs and itemi weekly re- 
. Location immaterial. W-314, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. Y. 





SUPERINTENDENT 
LOS ANGELES AREA 


Thorough practical man with many years’ experi- 
ence. Qualified to take complete RK .- produce 
quality products and handle labor. Excellent ref- 
erences. W-361, THE NATIONAL. PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


CONTROLLER 


Age 45, active, excellent knowledge of all meat 
packing procedures, thoroughly trained in costs, 
finance, departmentals, operations. Proven record. 
Replies held in strict confidence. Prefer Chicago. 
W-333, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








SHEEP CASING selection supervisor available to 
reliable concern. 25 years’ experience selecting and 
training selectors. Economical and high production 
yield. Will a9 anywhere in ~~ oT, or abroad. 
References. W-345, THE ATIONAL PROVI- 
SIONER, 11 East 44th St., a York 17, N. ¥. 


HELP WANTED 
INSTITUTIONAL SALESMAN 


Opportunity for experienced meat packing salesman 
to cover hotel and restaurant trade in southeastern 
states. Must be well versed in packinghouse prod- 
ucts, of good reputation and able to furnish the 
best of references. Reply Wey BS information to 
Box W-348, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 
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Do You Know the Provision Market, or have you 
had experience buying or selling meats? We are not 
meat packers, but do have extensive contact with 
the field in connection with buying and selling pork 
cuts and provisions. We want a capable man to 
represent us in contacts with buyers and producers. 
Interesting permanent position with opportunity, 
Chicago location. Send full business and personal in- 
formation, experience, salary desired, etc. Our em- 
ployees know of this advertisement and all letters 
will be kept confidential. W-370, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


HIGH TYPE SALES EXECUTIVE 
Experienced in selling carload buyers smoked and 
canned meats, also sausage. Capable of supervising 
sales department. Midwest location. Must will- 
ing to oe W-328, THE NATIONAL PROVI- 
STONER, . Dearborn St.. Chicago 5. Tl. 
SEODCGHTGR FOREMAN wanted to take charge 
of meat canning department in plant located in Vir- 
ginia. Permanent position, a a ce — 
a details, experience, age and sa 

V-286, THE NATIONAL SROVISIONER, ‘ot s. 
} a ~ St., Chicago 5, Til. 


PLANTS FOR SALE 














FOR SALE 
NEW PACKING PLANT 
SMALL DOWN PAYMENT 
BALANCE FINANCED 
Clean, new plant, completely equipped, available 


immediately. Financing can be arranged for pur- 
chaser with small down payment. Easy terms on 


balance. 
Latest mechanized equipment, installed in produc- 
tion-line, labor-saving yout, including overhead 


tracks throughout one-floor plant with more than 
5600 sq. ft. floor area. 
New Carrier smoke house and cooling room; Carrier 
cooling equipment in chill room, age and cure room, 
freezer room, sales cooler, etc. Oijl-fired boiler, 
scalding, dehairing and other equipment of latest 
design and ample capacity. 
pe ay department mye oustepes for output 
50,000 pounds weekly ea tight, concrete 
block construction throughout eenupen low mainte- 
nance costs. Locat just outside Columbus, Ohio, 
within 20 miles of 600,000 population in one of Na- 
tion’s best hog and cattle feeding areas. 
For interesting details, please wire or write today: 


HAROLD W. ALBRAND 
PRESTON COOKE & COMPANY 
REALTORS 


8 East Broad Street, Columbus 15, 


A Good Packinghouse for Sale 
Killing weekly 300 hogs, 80 to 90 cattle, sausage 
business 18 to 20,000 pounds per week. New ma- 
chinery, tankage, six new trucks all up-to-date. 
More new territory to work. Million and a quarter 
business yearly. Profits 40 to $45,000 yearly. I have 
to sell my part of business for own reasons. Partner 
wants to stay, but L. y ~ i This is a good 
buy for some live- erences if wanted. 
FS-364, THE N NATIONAL P PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IL 

Complete Meat Packing Plant 

Located in largest trading area in Florida. Modern, 
up-to-date. Slaughtering, curing, sausage making 
and packing. Gross approximately million dollars 
last year. Tom Mason, 221 East Lafayette 8t., 
Tampa, Fla. 
FOR SALE: Established business on Fulton market 
in Chicago. C —" location, plenty of cooler space. 
Ideal set-up for a cker branch house. FS-367, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 
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Packing House for Sale in Canada 


Central Ontario location in thickly populated area, 
with approximately 5% acres of land on a main 
highway about 100 yards from the city limits, with 
city sewage and city water connections. Railway 
siding on property, also deep well with ample wa- 
ter. County taxes and complete sprinkler system. 
Excellent live stock section in immediate vicinity. 
Federal inspection. Completely equipped for domes- 
tic and export business. Capacity 800 hogs per week. 
FS-343, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Il. 





SAUSAGE FACTORY 
WITH 
CANNING PLANT 
FOR SALE OR LEASE 
A modern plant operating under gov- 
ernment inspection with capacity of 
75,000 pounds of sausage products per 
week. Located in Kansas City, Missouri. 
An excellent opportunity. Write 
FS-353, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Il. 





MEAT PLANT FOR SALE 


Equipped for modern hog killing, beef, complete 
sausage room and rendering. Good location near 
Philadelphia, Pa. Now in operation. 

68 N. 2nd Street 
Phone Walnut 2-2218 


Chas. Abrams 
Philadelphia 6, Pa. 





For Sale: Small, modern, up-to-date meat packing 
plant built in 1946, located in Central Virginia. Un- 
usual opportunity for man with a knowledge of 
meat packing puctnoes. Will sell on very easy terms 
to a responsible purchaser. Would also consider re- 
taining substantial interest with a man who is ener- 
getic, ambitious and knows the packing business. 
Address inquiries to 


FS-354, THE NATIONAL PROVISIONER 
407 8. Dearborn St., Chicago 5, Ill. 





FOR SALE: Small packing plant operating under 


government inspection with feed re in connec- 
tion. Have well-equipped sausa; itchen, one city 
wholesale distributing market. ted in heart of 


livestock country in Rocky Mountain district. Will 
sell all or only physical assets. yf those he 
ough! ng A —— inquire for th 4 — 
able siness. -366. BE NATIONAL P OvL. 
SIONER, 407 8. "haaieon St., Chicago 5, Til. 


FOR SALE: Ideally located packinghouse near = 
cago. Modern throughout. Will consider a good a 
tive rtner. FS-368, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Il. 
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Special attention 
to individual designs 
printed in color 





SYLVANIA DIVISION american viscose corPorATiION 
Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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dependable 


ie 


Sausage stuffers 


Improved construction insures dependability 
and safety. The cylinder is nickel-iron with 
bore ground ond polished to a glass-like 
finish. Safety ring cover and piston are als¢ 
nickel-iron, which will not discolor the meat 
Piston can not be raised when cover is not 
closed. Cast steel cover yoke has 90,00( 
pounds tensile strength. Yoke and head 
mounted to permit loading space all around 
back of Stuffer. Bearing of yoke on hinge 
pin is roller bearing and load of yoke is 
carried on hardened and ground thrust 
bearings Less than two turns of copstan 
completely raises or lowers head. Piston 
goskets are absolutely air-tight. Piston rises 
gradually with minimum amount of air 
pressure, but drops rapidly when pressure 
is released. Four sizes—200%, 300+, 400 
and 500+—all furnished with two sets of 
non-corrosive Stuffer Cocks and Stuffing 
tubes. Write for new Sousage Equipment 
Catalog No. 64A 





To sell your sausage- 
its got to look good. 


to Mrs. Consumer... 


Fine quality sausage calls for 
fine quality natural casings—There’s none finer 


than SWIFTS SELECTED NATURAL CASINGS! 


SWIFT'S BEEF ROUNDS are eco- 

nomical casings of fine quality. 
Processed and calibrated to bring 
you faster stuffing and more uni- 
form products. For your best sau- 
sage grades of Ring Bologna, 
Polish Sausage, Liver Sausage, etc. 


2 SWIFT'S BEEF BUNG CAPS—closely 
fatted to improve finished ap- 
pearance. Swift processes them as 
quickly ag possible for freshness 
and perfect color. For Cooked 
Salami, Bologna, Veal Sausage, 
Capicolli, Minced Specialty, etc. 


SWIFT'S PORK BUNGS— Uniform, 

superior quality casings for 
Liver Sausage and Dry Sausage. 
As with all other Swift Selected 
Natural Casings, these are care- 
fully graded and selected. 





so sausage sales often depend upon how your sausage looks to con- 
sumers. And because they see the casings first, the casings you use become 
all-important. 

That’s the big reason why you should always specify Swift’s Selected Natu- 
ral Casings—the quality standard of the industry. 

Swift takes special care to meet every requirement for quality sausage and 
specialty meats manufacture. Swift’s Selected Natural Casings are minutely 
inspected under pressure to eliminate flaws—they’re precision measured to 
insure uniformity as to size, length and strength—they give you speedy, effi- 
cient production. 

When you order Beef Rounds, Bungs or any of Swift’s Selected Natural 
a you can be sure you’re getting the finest uniform quality natural cas- 
ings. Order a trial shipment from your Swift salesman and prove it to yourself. 


Or wire, write or phone the nearest SWIFT E COMPANY 


Swift Branch Office today. 





